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IS KNOWN BY HIS TOOLS.* Yon eannot succeed th these 
recipes unless your material is df the best quality. The recipes 
are all right for we know who selected them. 
The Fravorine Exrracts must be Fresh and Pure. Stale 
Essence of Lemon smells of turpentine and is weak. Poor Vanilla 
- is musty and bitter. The Cream Tartar must be absolutely una- 
 dulterated. Biarbonate of Soda should be Howard’s Chemically 
Pure. Need we add that ‘‘Cooking” Butter must Nor be used / 
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such thing as failure for you to fear. 
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PREFACE. 


sm qQHE publication of a collection of reliable, well-tested recipes needs no apology. 






Other books are made to amuse, instruct or entertain, and they please or fail to please 

“£53 according to the varied intellectual tastes of the readers. But the subject of good 
cookery is one of universal interest, and, more than anything else, has to do with the 
health, comfort and happiness of each member of the family circle. 

Every housekeeper remembers many annoying vexations consequent upon failures 
made by following unreliable recipes. Such will appreciate a Cook Book to which they 
can turn with confidence, and will be able to enter fearlessly a path well marked by the 
footsteps of those who have passed often before them. Much pains has been taken by 
the Committee of Compilation to admit cnly well tried recipes, and as a further guaranty 
of their authenticity, we add the names of the contributors. 

In the preparation of this little work we have aimed not so much at the novel and 
elaborate as at the practical and trustworthy, and we confidently bespeak success, if the 
directions contained in it are carefully followed. 
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BREAD. 


“‘And bread that strengtheneth man’s heart.” — PSALMS CIV. 


HOME MADE YEAST. 
MRS. L. W. DOWLIN. 


While a handful of hops are steeping in about a quart of water, 
erate 5 good-sized potatoes, dipping them from time to time as you 
erate in salt, to keep them from changing color ; place on the stove 
and pour over the potatoes the strained liquor of the hops, adding 
more boiling water, until there is about 5 quarts of the mixture. 
After boiling about 5 minutes, or until clear, take off and cool to 
about blood heat. Add 1 cup granulated sugar, a little more salt, 
and a cup of yeast. Keep warm until thoroughly worked, when 
it is ready for use. 


WHEAT BREAD. 


MRS. F. A HOGLE. 


Take 3 boiled potatoes, mash fine, and pour over it 2 cups 
boiling water. Add 4 cup white sugar, salt, and set it away until 
cool. Add 4 cup yeast, and let it rise ; then add a:quart of milk 
and flour to knead well. Let it rise again, knead and put into 
pans. Bake about 50 minutes. 
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WHEAT BREAD AND ROLLS. 
MRS. J. T. PITCHER. 


1 cake compressed yeast, 3 pints warm milk or milk and water, 
1 table spoon salt. Soak the yeast in 1 cup of the warm water 1 
hour. Add to remainder of milk and water, flour to make a stiff 
batter. Stir the yeast until well dissolved and add to the batter. 
Stand in a warm place over night. LHarly in the morning add flour 
to knead, and let it rise two or three hours. When well risen, 
knead well and make into loaves. These should be ready for the 
oven in about an hour. Care should be taken to keep the tins well 
covered and out of any draught of cold air. 

For the rolls, save a piece of the dough about the size of a 
small loaf. Work in lard or butter the size of an egg. Let it 
rise once more and cut into pieces the size of alemon. Mould in 
the hand into biscuits a lttle longer than wide, thick at the ends 
and thin in the middle. Fold over, and place the rolls quite near 
together on a round tin plate. Let them rise, and bake about 20 
minutes in a brisk oven. 


CURRANT TEA CAKES. 
MRS. J. T. PITCHER. 


Prepare the dough as for rolls, adding 2 small handfuls of 
currants and a little sugar; divide into pieces the size of a large 
apple, mould and roll out into cakes and put on tin pie plates; after 
they have risen, bake about as long as the rolls. At tea time wet 
with a little milk and warm in a slow oven, split and spread with 
butter and sugar, place them together and cut in quarters. 


COMPRESSED YEAST BREAD. 
MRS. N. N. WALLEY. 


Dissolve 1 cake yeast in 1 pint of milk and water; add flour to 
make a thin batter; let it rise 2 hours. Take another pint of milk 
and water, add salt and stir into the sponge, mix stiff and let it 
rise until very light, knead and put into pans to rise again. Bake 
about 45 minutes. 
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BROWN BREAD. 
MRS. N. N. WALLEY. 


1 cup molasses, 1 tablespoonful shortening, 2 cups hot water, 
1 teaspoon soda, 1 small teaspoon salt. Add equal quantities corn 
meal and Graham flour, until the batter is like cake. Sift the 
Graham. Steam 4 hours. 


STEAMED BROWN BREAD. 
MRS. E, C. SWEET. 
2 cups corn meal, 1 cup flour, 1 cup molasses, 3 cups hot waiter, 


1 teaspoon salt, 1 teaspoon cream of tartar, } teaspoon soda. Steam 
3 hours. 


BROWN BREAD. 
LAURA BUNKER. 


2 cups sour milk, 1 cup molasses, 1 teaspoon salt, 1 cup Indian 
meal, 2 cups Graham flour, 2 teaspoons soda. Steam 2 hours and 
bake $ hour. 


. 
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BOSTON BROWN BREAD. 
MRS. CHAS. DRESSER, HARTFORD, CONN. 


4 cup molasses, 1 teaspoonful soda mixed into foam, 2 cups 
rye meal, 1 cup Indian meal, 1 pint milk, a little salt. Steam 3 


hours. Very good. 


GRAHAM BREAD. 
MRS. N..N. WALLEY. 


Set a sponge over night with white flour, using 1 cup yeast, 2 
cups milk and water, and flour to make a thin batter. In the 
morning add } cup syrup, a little salt; and, with a spoon, stir in 
enough Graham flour to make a stiff batter ; put into pans and 
smooth over with a wet spoon. ; 
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GRAHAM GEMS. 
JENNIE ELLIOTT. 


13 pints Graham flour, 1 pint sour milk, $ cup sugar or 
molasses, 1 tablespoon butter, 1 teaspoon soda, 1 teaspoon salt. 
Bahe in a quick oven. 


GRAHAM BISCUITS. 
MISS CAMPBELL. 


3 cups Graham flour, 1 cup wheat flour, 2 table spoons butter, 
4 cup sugar, 1 egg, 2 teaspoons baking powder, a little salt, and 
enough milk to make a soft dough. Roll thin, cut out and bake 


quickly. 
JOHNNY CAKE. 


MRS. CLARK GORDON. 


1 cup Indian meal, 1 cup flour, 1 cup sweet milk, $ cup butter, 
3 cup sugar, 2 eggs, little salt, and 2 teaspoons baking powder. 


TEA ROLLS. 


MRS. W. BOUTELLE. 


Scald 1 pint milk ; add 2 tablespoons sugar, 4} cup yeast, and 
flour to make a batter ; let it rise over night ; in the morning add 4 
cup butter, 1 teaspoon salt, the whites of two eggs well beaten ; 
mix stiff; knead well ; let it rise again ; roll out # inch thick ; cut 
with biscuit cutter ; butter one half and fold the other half over it; 
let it rise until light and bake. 


MUFFINS. 


MRS. CLARK GORDON. 


2 eggs, # cup sugar, 1 cup sweet milk, butter the size of an 
egg, little salt, 3 teaspoons baking powder, and flour to thicken like 
cake. Bake in deep patty tins in a quick oven. 
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DEMOCRATS. 


MRS, N. N. WALLEY. 


53 eggs, 4 cup milk, + cup sugar, 1 pint flour, 2 teaspoons 


_ baking powder sifted with the flour twice. Bake in heated patty 


pans. ‘To be eaten with maple syrup. 


SQUASH BISCUITS. 
MRS. E. A. BISHOP. 


2 cups milk and water, } cake compressed yeast; make a batter 
and let it rise over night. In the morning, add butter the size of 
an egg, 4 cup sugar, and one cup sifted squash; knead, and let it 
rise ; make into biscuits; let it rise again, and bake. 

POP-OVERS. 


MRS. CLARK GORDON. 


1 cup milk, 1 cup flour, 1 egg, 1 teaspoon baking powder. 


Sufiicient for seven pop-overs. 


CREAM OF TARTAR BISCUITS. 
MRS. A. W. HYNDMAN. 


1 pint milk, 1 quart flour, 2 teaspoons cream of tartar, $ 
teaspoon soda, butter size of an egg. Bake in a quick oven. 
’ 55 


CRUMPETS. 
MRS. J. R. BALL. 


Mix together thoroughly while dry 1 quart sifted flour, 2 
heaping teaspoons baking powder, a little salt, then add 2 table- 
spoons melted butter and sweet milk enough to make a thin dough. 
Bake quickly in muftin rings or patty paus. 
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OATMEAL CRACKERS. 


MRS. J. R. BALL. 


1 pint fine oatmeal, 4 pint Graham flour, $ teaspoon salt, § 


teaspoon sugar, 4 teaspoon baking powder, $ pint sweet milk, 1 
cup melted butter. Make a dough rather too soft to handle, let it 
stand until the moisture is taken up and it can be handled, roll out 
+ inch thick, cut out, prick with a fork, bake in a moderate oven 
10 minutes. They must be watched carefully while baking, as 
they burn easily. é 


GERMAN PUFFS. 
MRS. J. R. BALL. 


2 cups sweet milk, 2 cups flour, 5 eggs, anda little salt. Bake 
quickly in gem irons or muffin rings. 


QUICK GRIDDLE CAKES. 
MRS. E. A. BISHOP. 


1 pint flour, 1 large teaspoon baking powder, 4 teaspoon salt. 
Sift thoroughly with the flour, and rub in thoroughly a piece of 
butter the size of a walnut. Add milk, stirring briskly, to make a 
thin batter, and fry quickly on a griddle. 


STEAMED BROWN BREAD. 
MRS. W. A. MOREHOUSE. 


1 pint sweet milk, 4 tablespoons brown sugar, 1 cup Indiaii 
meal, 2 cups Graham flour, 1 teaspoon salt, 1 teaspoon soda ; steam 
3 hours, bake 4 hour. 
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BROWN BREAD. 
MISS CAMPBELL. 


3 cups corn meal, 2 cups rye flour, 3 cups sour milk, 1 cup N. 
O. molasses, 1 cup raisins, 2 even teaspoons salt, 3 even teaspoons 
soda ; sift the meal and flour together, mix the molasses, sour 
milk, salt and soda (the soda dissolved in a little warm water), and 
while the mixture is effervescing, pour it into the flour, beating with 
a wooden spoon until smooth, pour into pudding boiler a little at 
a time, adding the raisins in layers until the mould is filled to 
within 2 inches of the top ; cook in boiling water 4 or 5 hours. 





CAKES. 


***T reckon Do,” said Ichabod, ‘‘to be at the foundation of both music and cake.””’ 


SURPRISE CAKE. 
MRS. W. R. WARD. 


1 egg, 1 cup sugar, } cup butter, 1 cup sweet milk, 1 teaspoon 


soda, 2 teaspoons cream tartar, 25 cups flour. 
TIP TOP CAKE. 
MRS. G. L. PINKHAM. 
14 cups sugar, 1 cup milk, 1 tablespoon butter, 2 eggs, 24 cups 
flour, 1 teaspoon soda, 2 teaspoons cream of tartar. 
MOUNTAIN CAKE. 
MRS. E. F. WATERHOUSE. 


1 cup sugar, 1 cup butter, $ cup milk, 2 cups flour, 2 eggs, 1 
1 teaspoon cream of tartar, $ teaspoon soda. 
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DELICIOUS CAKE. 
MRS. THOS. HOGLE. 

2 cups sugar, 1 cup butter, 1 cup milk, 3 eggs, 4 teaspoonful 
soda, 1 teaspoonful cream of tarter, 3 cups flour, flavor with lemon. 
RAILROAD CAKE. 

MRS. BE. F. WATERHOUSE. 


1 cup sugar, 1 tablespoon butter, 3 eggs, 1 cup flour, 3 table- 
spoons sweet milk, 1 teaspoon cream of tarter, } teaspoon soda, 4 
teaspoon salt. 


SNOW CAKE. 
MRS. N. N. WALLEY. 


2 cups white sugar, 1 cup butter, 1 cup sweet milk, 3 cups 
flour, 3 small teaspoons baking powder, whites of 3 eggs beaten 
light and stirred in last. Flavor with lemon. 


CHOCOLATE CAKE. 
MRS. E. C. SWEET. 


2 cups sugar, 1 cup butter, 1 cup sweet milk, 35 cups flour, 3 
whole eggs and the yolks of two more, 1 teaspoon cream of tartar, 
4 teaspoon soda. 

Frosting. 

2 eggs beaten with sugar quite stiff, 3 tablespoons grated 

chocolate, 1 teaspoon vanilla. 


RICE CAKE. 
MARY E. GORDON. 


5 eggs, 1 cup sugar, 1 cup rice flour, 1 teaspoon flavoring, beat 
20 minutes. Bake $ hour in moderate oven. Excellent. 


2 


Gel AB ine WOOK” BOD kK. ve 


GERTIE’S COCOANUT CAKE. 
MRS, W. BOUTELLE. 


Whites of 6 eggs, 2 cups powdered sugar, # cup butter, 1 cup 
sweet milk, 3 cups flour, 1 teaspoon cream of tartar, + teaspoon 
soda, flavor with lemon. Bake in a loaf; the next day trim off the 
crust and cut in layers ; spread thickly with cocoanut icing ; put to- 
gether and also put icing around the outside. When cut it makes 
a handsome cake. 


LADY CAKE. 
MRS. JNO. HIBBARD. 


1 lb. sugar, j lb. flour, 6 oz. butter, whites of 10 eggs, 1 
teaspoon cream of tartar, 4 teaspoon soda. Bake in tins not very 
deep. 


ANGELS’ FOOD. 


MEAGRE Ya) TEP GOl iO Ng 


Whites of 11 eggs, 5 gills sugir sifted, 5 gills flour sifted four 
times, add teaspoon cream of tartar, sift again, $ teaspoon flavoring. 
Bake 45 minutes, and when taken from the oven turn upside down 
to cool. Bake in a pan with a cylinder in the centre. 


SILVER CAKE, 
MRS. F, A. HOGLE, 


Whites of 12 eggs, 5 cups flour, 2 cups white sugar, 1 cup 
butter, 1 cup cream, 1 teaspoon cream of tartar, $ teaspoon soda. 


GOLD CAKE. 
MRS. F. A. HOGLE. 


Yolks of 12 eggs, 5 cups flour, 3 cups white sugar, 1 cup butter, 
15 cups cream, 1 teaspoon cream of tartar, 5 teaspoon soda. 
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CORN STARCH CAKE. 
MRS. B. C. DOYLE. 


1 cup sugar, $ cup butter, $ cup milk, $cupcorn starch, 1 cup 
flour, ¢ teaspoon soda, 4 teaspoon cream of tartar, whites of 3 eggs. 
@ 


CORN STARCH CAKE. 
MRS. 8S. A. STEVENS. 


4 eggs, 2 cups white sugar, # cup butter, 1 cup corn starch, 1 
cup sweet milk, 2 teaspoons cream of tartar, 1 teaspoon soda, 3 
cups flour, flavor with lemon or vanilla. 


CORN STARCH CAKE. 
MRS. W. E. ATTO. 


“1 cup flour, 1 cup corn starch, 1 cup sugar, $ cup butter, whites 
of 4 eggs, 4 cup sweet milk, 1 teaspoon cream of tartar, 4 teaspoon 
‘ 3 


soda. 


LILLY CAKE. 
iMRS. G. L. PINKHAM. 


2 cups sugar, 1 cup sweet milk, 1 cup corn starch, 1 cup butter, 
2 cups flour, 1 teaspoon cream of tartar, 4 teaspoon soda, whites of 


5 eggs well beaten. 


BRIDE’S CAKE. 


MRS. M. B. SCHOFIELD. 


Whites of 6 eggs, 15 cups sugar, 4 cup butter, $ cup milk, $ 


cup corn starch, 1} cups flour, 1 teaspoon cream of tartar, 4 tea- 


spoon soda. Flavor to suit the taste. 
* 
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QUEEN’S CAKE. 
MRS. J. B. ARMSTRONG. 


Whites of 6 eges, 2 cups sugar, 1 cup butter, 2 cups flour, 1 
cup corn starch, 1 cup sweet milk, 2 teaspoons cream of tartar, 1 
teaspoon soda. 


MARBLE CAKE. 
MRS. J. B. ARMSTRONG. 


Light Pavt.—1 cup sugar, + cup butter, 2 cups flour, ¢ cup 
milk, whites of 3 eggs, 1 teaspoon cream of tartar, } teaspoon soda. 
Dark Part.—1 cup brown sugar, + cup butter, 2 cups flour, 7 
cup milk, yolks of 3 eggs, 1 teaspoon cream of tartar, 4 teaspoon 


soda. 


RED AND WHITE MARBLE CAKE. 
MRS. W. BOUTELLE. 


White Part.—Whites of 3 eggs, 15 cups sugar, $ cup butter, 
3 cup milk, 2 cups flour, 1 teaspoon cream of tartar, 4 teaspoon 
soda. 

Red Part.—Yolks of 2 eggs, $ cup of red sugar, 2 tablespoons 
butter, 2 tablespoons milk, 1 cup flour, $ teapsoon cream of tartar, 
+ teaspoon soda, flavor to suit the taste. Place the colors im alter- 
nate layers in the pan. 3 


MARBLED CHOCOLATE CAKE. 


MRS. J. R. BALL. 


2 eggs, 1 cup sugar, 5 cup butter, 1} cups flour, 5 cup milk, 1 
teaspoon baking powder. Take out # cup of batter and add 2 
tablespoons chocolate mixed with a little cream. Put white in the 
bottom of the pan, then rings of the dark, and white again, until all 


is used. 
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SPONGE CAKE. 
MRS. J, R. BALL. 


1 cup sugar, 2 eggs well beaten together, 1 teaspoon baking 
powder sifted with flour; stir well together, then stir in } cup 
boiling water or milk; bake quickly. 


SPONGE CAKE. 
MRS. JNO, HIBBARD, 


1 cup powdered sugar, 3 eggs, } teaspoon soda, $ teaspoon 
cream of tartar, 1 cup flour, Flavor with the juice and grated 
rind of 1 lemon. 


SPONGE CAKE. 
MISS HAINSWORTH. 


Pour 1 cup boiling water over 2 cups sugar; separate the yolks 
and whites of 4 eggs, and beat both well; add the yolks to the hot 
water and sugar ; beat quickly, and add 2 cups of flour into which 
14 teaspoons baking powder is mixed; add a pinch of salt anda 
teaspoon extract lemon; lastly, add the whites mixing hghtly. 
Bake quickly. 


BERWICK SPONGE CAKE. 
MRS. JNO. WOODWARD. 


6 eggs, 3 cups powdered sugar, 4 cups sifted flour, 2 teaspoons 
cream of tartar, 1 teaspoon soda, 1 cup cold water, 1 teaspoon ex- 
tract lemon. First beat the egg 2 minutes; add the sugar and beat 
5 minutes; then add cream of tartar and 2 cups flour, and beat 1 
minute; add the soda and water, the lemon and other 2 cups of 
flour, and beat all one minute. Bake in a moderate oven. 
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WHITE SPONGE CAKE. 
“annod MRS W. E. ATTO. 


Whites of 8 eggs, 15 tumblers white sugar, 1 tumbler flour, 1 
teaspoon cream of tartar, $ teaspoon soda. Bake in flat tin, frost, 
and cut in diamond shape. 


SPONGE CAKE. 
MRS. J. O. HIBBARD 


1 pint sugar, 1 pint flour, 10 eggs, leaving out 3 yolks ; beat 
the 7 yolks, add the sugar, beating thoroughly ; then the whites, 
then the flour, having mixed in 3 teaspoons baking powder. 


NUT CAKE. 
MRS. W. BOUTELLE. 


14 cups sugar, 4 cup butter, 4 cup milk, 24 cups flour, 14 
teaspoons baking powder, 1 cup of meats of any kinds of nuts. 


WALNUT CAKE. 
MRS. B. C. DOYLE. 


2 cups sugar, 1 cup butter, 1 cup milk, 4 eggs, 4 cups flour, 2 
teaspoons cream of tartar, 1 teaspoon soda, 1 large cup of walnut 
meats. 


FIG CAKE. 


* 
MRS. G. G. BRYANT. 


2 cups sugar, 14 cup butter, 1 small box figs chopped fine and 
rolled in flour, 1 cup milk, 3 eggs, 4 teaspoons baking powder, 34 
cups flour. Put in part of the flour, then the figs, then the rest of 
the flour. 
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FIG CAKE. 
MRS. G. L. PINKHAM. 


2 cups sugar, 1 cup butter, 1 cup sweet milk, 3 cups flour, 4 
eggs, 2 teaspoons cream of tartar, 1 teaspoon soda, 1 pound of figs, 
mashed and chopped fine. This makes 2 loaves. 


CUP CAKE. 
MRS. BROADBELT. 


1 cup butter, 2 cups sugar, 4 eggs, 1 cup sweet milk, 1 tea- 
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spoon vanilla, 4 teaspoon mace, 3 cups flour, 2 teaspoons baking 
powder. Bake in small tins. The same mixture baked in layers, 
leaving out the flavor, makes a good layer cake. 


JELLY ROLL. 
MRS. E. F. WATERHOUSE. 


3 eggs, 1 cup sugar, 1 teaspoon cream of tartar, $ teaspoon 
soda, 1 cup flour, pour thin on a baking pan ; bake slowly, turn 
out and spread jelly over the bottom ; roll up in a towel till cold. 


ROLL JELLY CAKE. 
MRS. N. N. WALLEY. 


3 eggs, 1 cup sweet milk, 14 cups sugar, 2 cups flour, ora 
little more; 1 teaspoon extract lemon, little salt, ape 2 teaspoons 
baking powder. 


“ROLL JELLY CAKE. 
“MRS. E. S. STEVENS. 


1 cup sugar, 1 cup flour, 4 eggs, 1 large teaspoon baking pow- 
der ; bake on a long tin ; spread with jelly immediately and roll up 
ina Ee. 
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AUNT HANNAH’S HEARTS AND ROUNDS. 
MRS. G. L. PINKHAM. 
1 cup butter, 2 cups sugar, 1 cup milk, 3 cups flour, 5 eggs, 2 
teaspoons cream of tartar, 1 teaspoon soda, citron, lemon. 
CUP CAKE. 
MRS. W. R. WARD. 


1 cup butter, 1 cup sweet milk, 2 cups sugar, 3 well beaten 
egos, 4 cups sifted flour, 4 teaspoon soda dissolved in a little warm . 
water, 1 teaspoonful cream of tartar sifted in the flour, 1 cup 
raisins well dredged in flour. 


WHITE CAKE. 
MRS. D. G@ LOOMIS. 


2 cups sugar, # cup butter, 1 cup sweet milk, 14 cups corn 
starch, 14 cups flour, 2 teaspoons baking powder, whites of 6 eggs, 
beaten to a froth and added last ; flavor with lemon. 


COFFEE CAKE. 


MRS. G@. G. BRYANT. 


1 cup butter, 1 cup sugar, 1 cup molasses, 1 cup cold coffee, 
4 or 5 cups flour, 1 lb. raisins, L teaspoon soda, dissolved in the 
milk. Put the raisins in the coffee, spice to taste. 


COFFEE CAKE. 
MRS. W. BOUTELLE. 


3 eggs, 2 cups sugar, 4 cup molasses, 1 cup butter, 1 cup 
cold strong coffee, 4 cups flour, spices, cinnamon, nutmeg, cloves, 
allspice, 1 lb. raisins chopped and seeded, 1 lb. currants, } 1b. 
citron cut fine, 1 teaspoon soda, Bake slowly an hour or more. 
This makes a very large loaf, or two medium sized ones. 
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CAKE WITHOUT EGGS. 
MRS. CHARLES DRESSER. 


Mix together 1 cup sugar, 4 cup butter, a little nutmeg, then 
stir in 1 cup cold water, 3 cups flour, 2 teaspoons cream of tartar, 
1 teaspoon soda. Bake slowly. 


PORK CAKE. 
MRS. W. E. ATTO. 


1 lb. fat salt pork, chopped fine ; pour over it 4 pint boiling 
water, 1 lb. raisins, seeded and chopped, lb. citron. 2 cups sugar, 
1 cup molasses, 1 teaspoon soda, 1 ounce nutmeg, 1 ounce cloves, 
2 ounces cinnamon, flour to make a batter as for common cake, 
Bake in a slow oven. Will keep good for a year. 


DOMESTIC FRUIT CAKE. 
MRS. CHAS. DRESSER, HARTFORD, CONN. 


1 cup sour dried apples, soaked over night; chopped and 
boiled until tender in 3 cups molasses, 25 cups butter, flour as for 
any cake, 1 teaspoon soda, cloves, cinnamon and nutmeg. 


BLACK CAKE. 
MRS. CHAS. DRESSER. 


1 cup sugar, 1 cup molasses, 1 cup sour milk, # cup butter, 2 
teaspoons soda, 2 teaspoons cloves, 2 teaspoons cinnamon, 2 tea- 
spoons allspice. 


COLD WATER CAKE. 
MISS HAINSWORTH. 


2 egus, 1 cup sugar, 4 cup melted butter, $ cup chopped raisins, 
1 teaspoon ground cloves, 1 teaspoon cinnamon, $ teaspoon soda, 
4 cup cold water, flour to make a stiff batter. 
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CHEAP FRUIT CAKE, 
MRS. CHARLES DRESSER. 


1 cup butter, 1 cup sugar, 1 cup molasses, 1 cup milk, 2 eggs, 
3 cups flour, 1 teaspoon soda, spice to taste, fruit 1 cup of each 
kind, bake in a quick oven. 


CITRON CAKE. 
MBAS 2Ga Gal8 Riva NUT, 


14 cups sugar, 1 cup butter, 3 eggs, 1 cup milk, 1 cup citron 
cut fine and rolled in flour, 3 teaspoons baking powder, 3 cups 
flour; put in part of flour, then the citron, then the rest of the 
flour. 


FRUIT CAKE. 
MRS. D. G. LOOMIS. 


1 cup butter, 2 cups sugar, 1 cup molasses, 6 cups flour, 1 cup 
sour cream or milk, 1 teaspoon soda, 3 eggs, 1 lb. raisins, 1 lb. 
currants, + lb. citron, 1 large table spoon extract lemon, 1 teaspoon 
cinnamon. 


GELE’S FRUIT CAKE, 
MRS. E. A. BISHOP. 


2 cups sugar, 1% cups molasses, 2 cups butter, 2 tablespoons 
sour milk, 2 lb. raisins, 1 lb. currants, 2 teaspoons all kinds of spices 
except cloves, 2 teaspoons lemon extract, 4 eggs, $ lb. citron, 1 
teaspoon soda dissolved in sour milk. 


FRUIT CAKE. 


MRS. A. W. HYNDMAN. 


1 cup butter, 3 cups sugar, 5 eggs, 1 cup sour cream, 1 teaspoon 
soda, 1 lb. raisins, 1 lb. currants, spice, citron, bake 1 hour, 


ie 
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CURRANT CAKE. 
MRS. J. O. HIBBARD. 


White of 6 eggs, 1 cup sugar, 2 cups flour, $ cup butter, $ cup 


sweet milk, 1 teaspoon cream of tartar, $ teaspoon soda, 1 cup 


currants. 


COLD WATER CAKE. 
MRS. J. O. HIBBARD. 
(To make at the same time.) 


1 cup butter, 2 cups sugar, 2 cups raisins, 34 cups flour, 1 
teaspoon cloves, 1 teaspoon cinnamon or nutmeg, 4 teaspoon soda, 
1 teaspoon cream of tartar, yolks of 6 eggs well beaten. 


MARY’S BEAUTIFUL CAKE. 
MRS. CHAS. DRESSER. 


3 cups sugar, 2 cups butter, 1 cup milk, 5 eggs, 5 cups flour, 
3 cups raisins, 1 teaspoon cream of tartar, $ teaspoon soda, makes 
3 loaves. 


FRUIT CAKE. 
MRS, H, W. BUNKER. 


1 lb. flour browned in the oven, 1 lb. brown sugar, # lb. citron, 
2 lbs. currants, 2 lbs. stoned raisins, # lb. butter, 1 teacup molasses, 
2 teaspoons each mace, cloves and cinnamon, 1 teaspoon soda, 19 
egus. This will make two large loaves. Bake five or six hours, 
inaslow oven. This is excellent. 
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WEDDING CAKE. 
MRS. JOHN WOODWARD. 


4 lbs. flour, 4 lbs. sugar, 3 lbs. butter, 40 eggs, 5 lbs. stoned 
raisins, 3 lbs. currants, 1 oz. mace, 4 oz. of nutmeg, 4 teaspoons 
lemon, 4 teaspoons cream of tartar stirred in the flour, 2 teaspoons 
soda, 4 dessertspoons baking powder, beat butter and sugar toa 
cream, beat white and yolks separately, add the flour gradually, 
then the spice, and the soda, bake 23 hours. 


GROOM CAKE. 


MRS. W. A. MOREHOUSE. 


3 cups butter, 6 cups white muscovado sugar, 3 cups corn 


starch, whites of 20 eggs, 6 cups of flour, 6 teaspoons baking 
powder, 3 cups milk ; bake in a slow oven. 


CHEAP FRUIT CAKE. 
MRS. J. M. DAIGNEAU. 


2 cups flour, 1 cup raisins, 1 cup brown sugar, 4 cup butter, 1 
cup sweet milk, 4 teaspoon soda, 1 teaspoon cream of tartar, cloves, 
cinnamon, nutmeg, 4 teaspoon lemon extract, bake in a moderate 
oven. 


NEW YEAR CAKE. 
MRS. J. M. DAIGNEAU. 


1 lb. sugar, 2 lbs. currants, 14 lbs. raisins, 1 lb. fresh butter, 
1; Ib. figs cut up, 1 1b. blanched almonds, 3 oz. lemon peel, 8 oz. 
orange peel, 3 oz. citron, 12 eggs, 1 lb. flour well warmed, bake 5 
or 6 hours in a moderate oven. 
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CREAM CAKE. 
MRS. E. F. WATERHOUSE. 


4 pint boiling water, 2 cups flour, 1 cup butter; the flour and 
butter to be stirred into water while it is boiling, then add } 
teaspoon soda, and 5 eggs beaten separately. 


Oream. 


1 pint milk, 2 eggs, sugar to taste, 1 tablespoon corn starch 
and a little salt. 


METHODIST CAKE. 
MRS. A. G@. CAMPBELL. 


2 eggs, 1 cup sugar, 1 cup sweet milk, $ cup butter, 2 teaspoons 
cream of tartar, 1 teaspoon soda, 2 cups flour, bake in three layers; 
put raisins, currants and spices in the middle layer; put frosting 
between one layer, jelly between the other, and frost the top. 


DOLLY VARDEN CAKE. 
MRS. A. W. HYNDMAN. 


3 eggs, 15 cups sugar, $ cup butter, 4 cup sweet milk, 2 cups 
flour, 1 teaspoon cream of tartar $ teaspoon soda. Bake in thin 


layers ; put spice, raisins and currants in the middle layer; put 
together with jelly, while warm. 


WASHINGTON CREAM CAKE; 
MRS. GEO. LONG. 
13 cups sugar, $ cup milk, 4 eges, 3 cups flour, 3 even 
teaspoons baking powder, butter the size of an egg. 
Cream for Washington Cake. 


1 pint sweet milk, 2 eggs, § cup corn starch or flour, 3 cup 
sugar, flavor to taste ; after it is cooked, add 4 cup butter. 
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CREAM CAKE, 
MRS J. M. DAIGNEAU. 


6 eggs, 2 cups sugar, 2 cups flour, 2 teaspoons cream of tartar, 
1 teaspoon soda dissolved in 2 tablespoons milk. 
filling. 
1 cup cream whipped until a spoon will stand in it, flavor with 
vanilla, sugar to taste. 


PRINCE OF WALES CAKE. 
MRS, J. O. HIBBARD. 


Brown Part—l1 cup brown sugar, 4 cup butter, 4 cup milk, 
2 cups flour, 1 cup chopped raisins, 1° teaspoon soda, 1 
tablespoon molasses, yolks of 3 eggs, 1 tablespoon cinnamon, 1 
tablespoon nutmeg, 1 teaspoon cloves. Wuire Part—l1 cup flour, 
$ cup corn starch, 4 cup sweet milk, $ cup butter, 1 cup white sugar, 
1 large teaspoonful baking powder, whites of 3eggs. Bake in layers 


and put together with icing. 





POUND CAKE. 
MRS. M. B. SCHOFIELD. 


1 lb. butter, 1 lb. sugar, 1 lb. currants, 1 Ib. raisins, 1 lb. 
flour, $ lb. mixed peel, + lb. figs and almonds blanched, 10 eggs, 2 
teaspoons lemon, 1 teaspoon baking powder. 


SEED CAKE. 
MRS. M. B. SCHOFIELD. 


2 lbs. flour, 15 lbs. sugar 14 oz. butter, 13 lbs. fruit, 16 eggs, 
14 teaspoons baking powder. 
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ORANGE CAKE. 
ALICE J. ARMSTRONG. 


1 egg, 1 teaspoon melted butter, 1 cup sugar, 1 cup milk, 2 
cups flour, 2 teaspoons cream of tartar, 1 teaspoon soda. Bake in 


layers. 
Filling. 


Grated rind and juice of 1 orange, white of 1 egg, little salt, 
sugar to taste. 


SHERBROOKE JELLY CAKE. 
MISS EDWARDS. 


1 cup sugar, 1 tablespoon butter, 2 eggs, 3 tablespoons milk, 
1 cup flour, 3 teaspoons baking powder. Bake in layers. 


LEMON FILLING. 
MES. J. 0, HI BRAD: 


Grated rind and juice of 1 lemon, tablespoon water, $ cup of 
sugar, butter size of a walnut, 1 egg. Beat all together, let it boil, 
and when cool, spread between layers. 


LAYER CAKE. 
MRS. N. N. WALLEY 


1 cup sugar, 2 eggs, 1 teaspoon butter, 14 cups flour, 2 tea- 
spoons baking powder, little salt. Stir all together, then stir in 
4 cup boiling water. 


CHOCOLATE FILLING FOR CAKE. 
MRS. C. W. CATE. 


Stir 1 egg into 1 cup grated chocolate ; boil 1 cup granulated 
sugar until it hardens in cold water ; add it to the egg and choco. 
late, stirring briskly ; flavor with vanilla ; spread between the 
layers while warm. 
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ORANGE CAKE. 
MRS. N. N. WALLEY. 


2 cups sugar, 3 cups flour, #? cup butter, 1 scant cup milk, 1 

teaspoon cream of tartar, $ teaspoon soda. 
Pulling. 

3 oranges, peeled and crushed ; 1 cup sugar, 1 cup cocoanut, 
let it stand until the cocoanut absorbs the juice ; or add the beaten 
whites of one or two eggs if too juicy; place between the layers, 
sifting powdered cocoanut mixed with sugar over the top. 


CHOCOLATE CAKE. 
MRS. G. G. BRYANT. 


3 eggs, 3 cups flour, 4 cup butter, 2 cups sugar, 1 cup sweet 
milk, 3 teaspoons baking powder ; bake in layers. 
Filling. 
} cup grated chocolate, whites of 3 eggs, well beaten, 2 tea- 
spoons vanilla, 1 cup sugar. 


CUSTARD CAKE. 
MES.) aed, DON 14k, 


1 cup sugar, 4 cup butter, $ cup milk, 2 cups flour, 2 teaspoons 
cream of tartar, 1 teaspoon soda, whites of 3 eggs. 


COCOANUT FILLING FOR CAKE. 
MRS. G. G. BRYANT, 


1} cups cocoanut, mix 4 the cocoanut with the whites of 3 
eggs, and put between the layers ; with the remainder mix 4 table- 
spoons powdered sugar and spread over the top of the cake. 
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FIG LAYER CAKE. 


MRO S's) od cen O ee ELD Bean. 


1 cup butter, 2 cups sugar, 35 cups flour, } cup milk, whites 


of 7 eggs, 2 teaspoons baking powder, bake in layers. 
Filling. 
Chop 1 lb. figs fine, put in a stewpan on the stove, pour over 
1 cup water, add 4 cup sugar, cook together until soft and smooth, 
let it cool and spread between the layers, frost the top layer. 


FIG CAKE. 


MRS. GEO. LONG. 


2 
a 


White Part.—14 cups sugar, 2 cups flour, 2? cup sweet milk, 
+ cup butter, whites of 5 eggs, 2 teaspoons baking powder, bake in 
2 layers. 

Dark Part.—1 cup brown sugar, butter size of walnut, 1 cup 
flour, 1 cup chopped figs, 4 cup sweet milk, 1 egg, 1 teaspoon baking 
powder, place the fig cake between the lght cake with a little 
frosting. 


FIG LAYER CAKE. 
MRS. H. C. RUGG. 


1 cup sugar, 4 cup butter, 3 eggs, # cup milk, 2 cups flour, 2 
teaspoons baking powder. 
Pillung. 
Mix 1 cup chopped figs in soft icing. 


BOILED ICING. 


MINS our Culenmip Vike ORAS cE Bins 


Beat the white of 1 ege to a stiff froth, boil 1 cup granulated 
' sugar in a little water until it will harden in cold water, stir the 
egg briskly while the sugar is slowly poured in, spread over the 
cake while hot. 
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FROSTING. 
MRS. B. C. DOYLE. 


1 heaping teaspoon gelatine, 1 teaspoon cold water, let it stand 
a few minutes, add 2 tablespoons boiling water, 1 cup frosting 
sugar, pour in gelatine while hot and beat to the desired thickness. 


MINNEHAHA FILLING FOR CAKES. 
MRS. L. W. DOWLIN. 


1 cup English walnuts and 1 cup raisins chopped together, take 
1 cup granulated sugar, boil in a little water until it hardens in 
water, pour into the frothed white of 1 egg, mix this with the nuts 
and raisins and put between the layers, put white frosting on the top. 


FEATHER CAKE. 
BELLE E. STUART. 


1 egg, 1 cup sugar, $ cup butter, # cup water, 15 cups flour, 2 
teaspoons baking powder, bake in flat tin ; take one half the cake, 
spread chocolate icing over and cut in squares, split the other half 
and spread the following dressing between the layers, cut also in 
' squares. 


APPLE DRESSING FOR CAKE. 


3 good sized sour apples grated, the juice and grated rind of 1 
lemon, 1 egg beaten, 1 cup sugar ; cook all together three minutes 
and spread between the layers. 
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CREAM PUFES. 
MRS. E. A. BISHOP. 


Melt 4 cup butter in 1 cup hot water and while boiling beat 
in dry 1 cup of flour. Take it from the fire and when cool stir in 
3 eggs, one at a time, without beating them. Drop the mixture 
ona tin in small spoonfuls and bake in a moderate oven ; fill the 
puffs, which will be hollow, by making a slit in the top, with the 
following custard. 

13 cups milk, 2 eggs, 4 tablespoons flour, sugar to taste, and 
flavor with vanilla, beat up eggs and milk, stir in milk with 
flavoring, when it boils stir in the flour wet up in alittle milk, cool. 


LADIES’ FINGERS. 
MES. Le) Wy DO Wit NS 


Put $ lb. butter into 1 lb. flour, add 4 Ib. sugar, grate in the 
rinds of 2 lemons and add the juice; then add 3 eggs, make 
into rolls the size and length of the middle finger, it will spread in 
the oven to the size of a thin cake, dip in chocolate icing. 


DOUGH CAKE. 
MRS. L. W. DOWLIN. 


2 cups ight dough, 2 cups sugar, 1 cup butter, 4 cup milk, 2 
eggs, 15 cups flour, 1 teaspoon soda, 1 cup raisins, flavor with 
_ hutmeg and cinnamon. 


CHOCOLATE ICING. 
MRS. W. BOUTELLE. 


4 cake chocolate grated, 3 cup sugar, } cup milk or cream, 
boil and stir to a paste. 
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FROSTING. 
_MRS. W. BOUTELLE. 


Break the whites of 2 eggs into a bowl without beating, add 1 
tablespoon cornstarch, pulverized sugar to make it quite stiff. It 
will dry in a few minutes. 


‘GELATINE ICING FOR CAKES. 
MRS. W. BOUTELLE. 


1 scant tablespoon gelatine dissolved in 2 tablespoons hot water, 
mix with powdered sugar till quite stiff, spread smooth on the cakes 
with a knife dipped in hot water. 


FRUIT CAKE. 
MRS. C. J. YOUNG. 


6 eggs beaten separately, 7 cups flour, 35 cups sugar, 2 cups 
butter milk, 14 cups butter, 2 teaspoons soda, 1 teaspoon cloves, 2 
teaspoons cinnamon, 2 teaspoons allspice, 2 nutmegs grated, 1 lb. 
raisins, 4 pound currants, 1 pound figs dried, 1 pound dates, $ pound 
citron, $ pound candied orange peel, grated rind of 2 lemons and 
juice of one, 1 tumbler brandy, 1 cup molasses. Put buttered 
paper in tins before putting in the mixture. 


FROSTING FOR CAKE. 


MRS. C. J. YOUNG. 


For the white of 1 egg beaten stiff, add slowly beating all the 
while, 16 teaspoons powdered sugar. It will take about 15 eggs for 
a common sized cake. 


YELLOW FROSTING. 
MRS. E. A. BISHOP. 


Yolks of 3 eggs beaten to a froth, rather more than 1 cup 
powdered sugar ; flavor with lemon. 


Gs 
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FIG FILLING FOR CAKE. 
MRS. L. W. DOWLIN. 


1 pound figs, 4 pound raisins, ¢ pound citron, chopped together 
and mixed to a soft paste with currant jelly. 


FOR COLORING CAKES AND ICES. 
MRS. W. BOUTELLE. 


+ oz. cochineal, 4 pint boiling water, $ oz. cream of tartar, ¢ 
oz. of alum, 4 oz. ‘salts of tartar ; let it stand until the color is 
extracted ; then strain and bottle. 


SNOW CAKE. 


MRS. J. M. DAIGNEAU. 


? cup butter, 2 cups sugar, 1 cup milk, 1 cup cornstarch, 2 cups 
flour, 1 teaspoon baking powder. Mix flour, corn starch and baking 
powder together ; add the butter and sugar beaten to a cream, 
alternately with the milk, lastly add the whites of 7 eggs well 
beaten. Bake in layers, frost with boiled frosting between the 
layers, place walnut meats on the top, and in the icing between the 
layers. 


SPONGE CAKE. 
MRS. W. A. MOREHOUSE. 


4 eggs, 2 cups sugar, $ cup cold water, 2 cups flour, 2 tea- 
spoons cream of tartar, 1 teaspoon soda; beat the yolks and 
whites separately. 


GINGER SPONGE CAKE. 
MRS. CHAS. DRESSER. 


1 cup molasses, 2 cups sugar, 1 cup butter, 1 cup milk, 2 cups 
flour, 1 tablespoon ginger, teaspoon soda. | 
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GINGERBREAD LOAF. 


MRS. J. O. HIBBARD 
1 cup butter, 1 cup molasses, 1 cup sugar, 4 cup cold water, 
1 tablespoon ginger, 1 teaspoon cinnamon, 1 teaspoon soda, dis- 
solved in boiling water, melt the butter, slightly warm the mo- 
lasses, spice and sugar, beat together 10 minutes, then put in the 
water, soda and flour; stir very hard, and bake in 3 loaves. 
Hither 4 or 5 cups flour. 


GINGER CAKE. 
MES. W. BR. WARD. 


1 coffee cup molasses, $ cup sugar, 1 egg, 4 cup water, 1 tea- 


spoon soda, 1 tablespoon ginger, 4 cup butter and lard; make 


stiff with flour. 
MOLASSES CAKE. 
MRS. J. 0. HIBBARD, 
1 cup butter, 1 cup sugar, 1 cup sour milk, 1 cup molasses, 
5 cups flour, 2 eggs, 1 teaspoon ginger, 1 teaspoon soda. 
GINGER SPICE CAKE. 
MISS EDWARDS. 


1 cup molasses, $ cup butter, 4 cup milk, 2 eggs, 1 teaspoon 
cloves, 1 teaspoon cinnamon, 1 teaspoon baking powder, salt ; bake 
in a quick oven. 


DELICIOUS GINGERBREAD. 


MRS. H. C. RUGG. 


Cream together 1 cup butter and 2 cups of sugar, add 4 well 
beaten eggs, 1 cup molasses, 1 cup sour milk in which 1 teaspoon 
soda has been dissolved, 1 tablespoon ginger, and 3 cups flour. 
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GINGER SNAPS. 
MES. Ri NSOAR ERLE Y, 


1 cup butter, 1 cup sugar, 1 cup molasses, $ cup boiling water, 
1 tablespoon ginger, 1 teaspoon soda and flour to roll. 


GINGER CAKE. 


JENNIE ELLIOTT. 
1 cup sour milk, 1 cup molasses, $ cup brown sugar, 1 cup 
butter, 1 teaspoon soda, 2 teaspoons ginger, flour enough to 


stiffen so it will run off the spoon. 


GINGER DROPS. 
MRS. CHAS. DRESSER. 


2 cups molasses, # cup butter, # cup hot water, 6 cups flour, 
2 teaspoons soda, 1 tablespoon ginger, 1 egg, little salt, drop in 
teaspoonfuls on buttered tins. 


GINGER CRACKERS. 
JENNIE ELLIOTT. 


1 cup sugar, 1 cup molasses, 1 cup butter, 1 teaspoon soda, 13 
teaspoons ginger, $ teaspoon cloves; boil all together and mix 
very stiff with flour, roll thin and bake in a quick oven. 


MOLASSES SNAPS. 
MRS. CHAS. DRESSER. 


1 cup sugar, 1 an 1 tablespoon vinegar, mix; boil 1 cup 
molasses ; stir in 1 teaspoon soda, pour over the first mixture, add 
flour to knead, let them stand a few minutes to cool, then roll 
thin and bake. 
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GINGER SNAPS. 
MRS. W. R.. WARD. 


2 cups molasses, 2 cups brown sugar, 1 cup butter and lard 


mixed, 2 tablespoons ginger, $ teaspoon soda, dissolved in hot 


water ; let this all boil and thicken with flour. 


GINGER SNAPS. 


MRS. A. W. HYNDMAN. 


"a 
1 cup molasses, boiled ; stir in while hot 1 teaspoon soda and 
+ cup butter ; let it cool and add 4 cup sugar, 1 egg, and ginger. 
Good. a 


GINGER COOKIES. 
MISS HAINSWORTH. 


1 cup molasses, 14 cups white sugar, 14 cups butter, 15 cups 
hot water, 2 teaspoons ginger, 1 teaspoon soda, flour to roll. 


GINGER SNAPS. 
MRS.-H. W. BUNKER, 


2 cups molasses, 1 cup butter, 1 tablespoon ginger, 1 tablespoon 
allspice and 5 cups flour. 


SOUR MILK COOKIES. 
MRS. E. 8, STEVENS. 


2 cups sugar, 1 cup butter, 1 cup sour milk, 5 cups flour, 1 
teaspoon soda, flavor to taste, roll out, cut in shape, and bake. 


% 
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COOKIES. 
. MRS. THOS. HOGLE. 
1 cup sugar, # cup butter, 2 eggs, 3 teaspoons baking powder, 
1 teaspoon vanilla, 1 tablespoon milk, flour enough to roll out. 
COOKIES. 
MRS. R. N. ARKLEY. 


1 cup butter, 2 cups sugar, 2 eggs, 2 teaspoons cream of tartar, 
1 teaspoon soda, 13 cups sweet milk, flour to roll. 


COOKIES. 
MRS. W. R. WARD. 
2 eggs, 1 cup butter, 1 cup sugar, } teaspoon soda, flour to 
roll. 
QUICK COOKIES. 
MRS. R&R. N. ARKLEY. 


1 cup sugar, 1 egg, take $ cup butter, and fill the cup with 
sour thick cream, 1 teaspoon soda, flour to roll thin. 


DROP COOKIES. 
MRS. W. R. WARD. 


2 cups sugar, 1 cup milk, } cup butter, # cup flour, 2 teaspoons 
baking powder, 2 eggs. 


COOKIES. 
MRS. W. R. WARD. 


1 cup butter, 1 cup brown sugar, 1 teaspoon soda, 3 eggs, flour 
to roll thin, 
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COOKIES. 
MRS. W. R. WARD. 


1 egg, 1 cup sugar, 1 cup butter, $ cup sweet milk or cream, 
1 teaspoon soda, salt. 


COOKIES. 
MISS HAINSWORTH. 


4 eggs, 1 cup butter, 1 cup sugar, 4 teaspoon soda, $ teaspoon 
cream of tartar, 4 cup sweet milk. 


KISSES. 
MRS. W. A. MOREHOUSE. 


1 egg, $ cup butter, 1 cup sugar, 4 cup milk, 1 teaspoon cream 
of tartar, 4 teaspoon soda, flour to make a stiff batter, drop on tins 
and sprinkle over with powdered sugar, bake in a quick oven. 


COCOANUT COOKIES. 
MRS. R. N. ARKLEY. 


14 cups sugar, ? cup butter, 2 eggs, 1 cup cocoanut, 4 cup 
milk, 1 teaspoon baking powder, cut out, sprinkle with sugar, and 
bake. 


COCOANUT SNAPS. 
MISS EDWARDS. 


Whites of 4 eggs beaten to a froth, 3 tablespoons sugar, and 3 
tablespoons flour, stir in dissicated cocoanut until it is stiff, drop 
on buttered tins in any shape you like. 
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DOUGHNUTS. 


MRS. (Wa Re WeAsk Dy, 


1 cup sugar, 2 eggs, 2 tablespoons melted butter, ? cup milk, 


2 even teaspoons cream of tartar, 1 even teaspoon soda, flour to 
roll, 


DOUGHNUTS. 


MRS. H. W. BUNKER. 


- peo y all 
1 cup sour milk, 1 teaspoon soda, salt, 1 cup sugar, 2 eggs, I 
tablespoon melted butter, spice to taste, flour to roll. ~ 
ee DOUGHNUTS. 
MRS. W. R. WARD. 


1 egg well beaten, 1 cup sugar, 1 cup milk, 2 teaspoons. cream 
of tartar well mixed in 1 quart flour, 1 teaspoon soda dissolved in 
the milk, . 


SNOW-BALLS. 
MEGS i.) BY OBA ee 


1 cup sugar, 6 tablespoons melted butter, 2 eggs, 1 cup sweet 
milk, 2 large teaspoons baking powder, little nutmeg, 1 teaspoon salt; 
mix rather soft, roll, and cut with a small round cutter, say about 
14} inches in diameter Fry in hot lard. Have ready a small bowl 
of fine white sugar. As you take them from the lard drop them 
in the sugar and rol! around quickly until coated with the sugar. 
Add fresh sugar as you need. 


CRULLERS. 


MRS. J. R. BALL. 


3 eggs, 1 cup sugar, } cup butter, 1 cup milk, 3 teaspoons 


baking powder, nutmeg, cinnamon and lemon juice, or extract to 
taste, flour to make stiff; roll thin ; cut in strips ¢ inch wide, braid 
or twist into fancy shapes, and fry them in hot lard. 
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WAFERS. 
MRS. E. A. BISHOP. 


1 egg beaten light, little salt, and flour to make stiff, roll as 
thin as paper, thinner if it were possible, cut into strips about 13 
inches wide and 2 inches long ; pass a broad bladed knife under 
and drop in hot lard. Fry a very light brown. Watch closely as 
they fry very quickly. To be eaten with jelly. 


SCOTCH SWEET BREAD. 
MRS. L. W. DOWLIN. 


4 lb. butter, ¢ lb. sugar, mixed to a cream with the hands, 
add 1 lb. sifted flour, 1 tablespoon water, knead and roll $ inch 
& thick ; cut in squares and bake slowly. 


PIES AND PUDDINGS. 


**T sing the sweets I know, the charms I feel, 
My morning incense and my evening meal, 
The sweet of hasty pudding.” 

—Barlow. 


PIE CRUST. 
MRS. JPR. BALL 


1} cups lard, 1 cup cold water, 3} cups flour, 4 teaspoon 
baking powder, sift the baking powder with the flour, then rub in 
the lard with the hands, add the water last into which has been 
thrown 1 teaspoon suit. Fur 4 small pies. To prevent pies from 
running out, make the upper crust a little larger than the top of 
the pie, folding the extra width back towards the centres and 
press the edge down carefully. 


¥ 
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PIE CRUST GLASE. 
MRS. CHAS. DRESSER. 


Juicy pies are prevented from soaking into the under crust by 
spreading beaten egg over it with a brush or bit of cloth before 
filling, also wet the top crust before baking. It improves the looks 
of biscuits if spread over them just before baking. 


DRIED APPLE PIE. 
MRS. W. BOUTELLE. 


Stew dried apples soft in as little water as possible, press 
through a coarse cullender, sweeten to taste and add a few strips of 
orange peel or one slice of lemon peel, a little spice and 1 egg. 
Bake with two crusts and warm slightly when eaten. 


PORK APPLE PIE. 
MRS. CLARK GORDON. 


Make your crust in the usual manner, spread it over a deep 
plate, cut some slices of fat pork very thin, also some slices of 
apple, place a layer of apples, then of pork, with a very little 
allspice, pepper, and sugar between ; three or four layers of each 
with crust over the top ; bake one hour. To be eaten warm. 


APPLE CUSTARD PIE. 
MRS. W. BOUTELLE. 


Peel, core, and stew sour apples ; mash them fine, and for 


each pie allow the yolk of 1 egg, cup of sugar, 4 cup butter, 7 


nutmeg. Bake with one crust, frost the top, and brown nicely in 
the oven. 


BOILED CIDER PIE. 
MRS. w. BOUTELLE 


1 egg, $ cup sugar, 4 cup boiled cider, 3 table spoons flour, 2 
cups cold water. Bake with one crust. This makes two pies. 
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LEMON PIE. 
MRS. A. W. HYNDMAN. 


1lemon, 1 cup sugar, 1 egg and yolks of two more, 1 heaping 
tablespoon flour, 1 cup warm water. Bake with one crust, 2 
teaspoons sugar to each egg for frosting. 


CURRANT PIE. 
MRS. W. BOUTELLE. 
l egg, 1 cup sugar, 1 cup ripe currants ; beat the egg and 
sugar together, pour it over the currants. Bake with two crusts. 
LEMON PIE. 
MRS. CLARK GORDON. 


Juice and grated rind of lemon, 1 cup water, 1 cup sugar, 1 
tablespoon corn starch, 2 eggs and small piece butter, boil the 
water ; boil the corn starch with cold water ; when it boils pour it 
on the sugar and butter ; when cool add the yolks of the eggs and 
the lemon. Use the whites for frosting. 


CUSTARD PIE. 
MRS. W. BOUTELLE. 


4 eggs, 14 cups sugar, 1 quart milk, 1 teaspoon vanilla or 
lemon, a tiny pinch of salt ; beat the sugar and eggs together, add 
thoroughly, mixing the rest of the ingredients ; bake with one 
crust. Makes two pies. 


RAISIN PIE. 
MRS. R. N. ARKLEY. 


Boil £ lb. raisins covered with water one hour; add 1 lemon, 
1 cup sugar, a little butter, 2 tablespoons corn starch. For 3 pies. 


‘= 
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COCOANUT PIE. 
MISS HAINSWORTH. 


1 cup grated cocoanut, 1 cup sugar, 1 quart milk, 1 tablespoon 
butter, 3 eggs ; flavor with nutmeg, bake in deep pie plate. 


CORNSTARCH PIE. 
MOR S.We ie. UT Bio, 


1 quart milk, yolks of 2 egys, 2 tablespoons cornstarch, 2 cups 
sugar ; mix the cornstarch in a little of the milk ; boil the rest of 
the milk to a thick cream ; beat the yoiks and add the cornstarch ; 
put in the boiled milk and sugar. Bake with one crust, frost and 
brown in the oven. 


GRAPE PIE. 
MRS. W. BOUTELLE. 


1 egg, 1 cup sugar, 1 cup grapes; beat the egg and sugar 
together, then add the grapes, 1 tablespoon flour and a little butter. 
Bake with-two crusts. 


LEMON PIE. 
MRS. R. N. ARKLEY. 


1 cup sugar, 1 tablespoon butter, 1 egg, 1 lemon grated, 1 cup 
boiling water, 1 tablespoon cornstarch disolved in cold water ; stir 
the cornstarch into the hot water, add the butter and sugar well 


beaten together ; when cold add the leinon and egg. 


JELLY PIE. 


MRS. W. BOUTELLE. 


3 eggs and yolks of 2 more, 1 cup sugar, 1 cup jelly, 4 cup 


butter ; mix all together and bake in one crust. Frost with the 
whites and brown, if desired. 
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MINCE PIES. 
MRS. CHAS. DRESSER 


2 lbs. meat, 4 lbs. apples, 1 lb. raisins, + lb. citron, 3 Ibs. 
sugar, 2 quarts molasses, 2 nutmegs, 3 teaspoons cinnamon, 3 tea- 
spoons cloves, 1 teaspoon allspice, butter the size of an egg, little 
salt and pepper. Very nice. 


MINCE MEAT FOR PIES. 
MRS. W. BOUTELLE. 


3 lbs. boiled beef, 1 lb. suet or butter, 3 lbs. brown sugar, 
4 peck apples, 2 lbs. raisins, 14 lbs. currants, 1 lb. citron, + lb. 
lemon or orange peel, nutmeg and other spices to suit the taste, 
chop the meat suet and apples, then put them together with the 
seasoning, slice the citron fine, pour on sweet cider to make a thick 
batter of it, warm it befure putting in the pies, it seasons it through 
better. 


MOCK MINCE PIE. 
MRS. W. BOUTELLE. 


4 cup molasses, 1 cup boiling water, ? cup vinegar, 1 cup sugar, 
1 cup cracker crumbs, 1 large cup chopped raisins, nutmeg, cloves, 
cinnamon and allspice, butter the size of an egg, mix together and 
heat through on the stove, bake in two crusts. 


TRANSPARENT PIE. 
MRS. W. BOUTELLE. 


3 eggs, 2 tablespoons sugar, 1 cup rich cream, 3 tablespoons 
jelly, flavor with lemon, bake with one crust. 
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TART SHELLS. 
MRSC. 9 Ate eee. 


Take half lard and half butter, rub it into the flour also a little 
baking powder, wet up with inilk or water, roll out, spread with 
butter, roll up and pound with the rolling pin two or three minutes, 
repeat this a number of times and then make into tart shells and 
bake. You have no idea how much the pounding improves them. 


LEMON TARTS. 
MRS. CHAS. DRESSER. 


Boil together until clear 1 cup sugar, yolks of 2 eggs, juice and 
part of the rind of 2 lemons beaten together, beat whites of 2 eggs 
to a froth, add 2 tablespoons sugar ; make tart shells and fill with 
a spoonful of the jelly and drop some of the frosting on the top. 


SQUASH PIE. 
MRS. J. R. BALL. 


2 cup sifted squash, 1 egg, 14 cups milk, little salt and little 
cinnamon or lemon extract, sugar to taste, makes one pie. Sweet 
potato pies can be made in the same way, boil and mash the 
potatoes. 


POTATO PIE. 
MRGe i Bo) BAe 


+ cup mashed and sifted potato, 1 egg, juice and grated rind 
of 1 lemon, 1 cup sugar, little salt, tablespoon butter, bake with 


two crusts. 
SUET PUDDING. 
MRS. A. W. HYNDMAN. 


1 cup suet, 1 cup molasses, 1 cup water, 3 cups flour, 1 tea- 
spoon soda, 1 teaspoon salt, spice, steam 3 hours ; eaten with sour 
sauce. 
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STEAMED INDIAN MEAL PUDDING. 
MISS EDWARDS. 


2 cups Indian meal, 2 cups flour, 1 egg, $ cup molasses, 1 tea- 
spoon soda, 2 teaspoons cream of tartar ; wet with milk until about 
as thick as cake. Steam 3 hours. Serve with the following sauce : 


Sauce. 


1 tablespoon cornstarch, cooked as usual in milk; sugar to taste, 
small piece of butter, 1 egg, flavor with vanilla. 


STEAMED SUET PUDDING. 
MRS. W. R. WARD. 


2 cups sweet milk, 1 cup molasses, 3 cups flour, 1 cup raisins, 
1 cup currants, 1 cup suet, 1 teaspoon suda. Steam 2 hours. 


CHEAP PUDDING. 
MRS. W. BOUTELLE. 


1 cup suet, 1 cup raisins, 1 cup currants, 1 cup molasses, 1 
egg, 4 cups flour, 1 cup milk, soda and spices. Steam 1 hour. 


O50) 


ENGLISH PLUM PUDDING. 
MKS. W. BOU'TELLE. 


9 eggs, 1 lb. sugar, 1 lb. chopped suet, 1 lb. stoned raisins, 1 
lb. dried currants, ¢ lb. dried citron, 1 Ib. flour, 1 tablespoon 
mixed spices ; if you choose, add 1 wine glass brandy and milk to 
mix ;steam 5hours. Sauce. 


STEAMED PUDDING. 


MRS, GEO. ARMITAGE, 


1 cup molasses, 1 cup milk, 2 eggs, 1 teaspoon soda, 3 cups 
flour, 4+ cup butter, 1 cup currants ; steam 3 hours. 
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FRUIT PUDDING. 
MRS. CHAS. DRESSER. 


Fill a dish with alternate layers of fruit and bread crumbs, 
having a layer of crumbs on the top ; pour over custard as follows : 
1 pt. milk, 2 eggs well beaten, scant teaspoon salt; put bits of 
butter over the top. Steam 1 hour if apples are used. Peaches 
require 15 or 20 minutes more. Serve with whipped cream or 
clear sauce. 

. Sauce. 

1 coffee cup sugar, Trislesnogn butter, whip to a cream ; add 
white of 1 egg, beaten to afroth. Beat together until very light. 
Flavor. 


GRAHAM PUDDING. 
BELLE E. STUART. 


2 cups Graham flour, 2 eggs, 1 cup sweet milk, 1 cup molasses, 
4+ cup melted butter, 1 cup raisins, 1 teaspoon soda. Steam 2 
hours. 


HARD SAUCE OR PUDDING. 
MRS. W. BOUTELLE. 


Stir together 1 cup butter, 3 cups of powdered sugar; when 
light, beat in the juice of a lemon. 


WHITE SAUCE FOR PUDDING. 
MRS, W. BOUTELLE. 


Whites of 2 eggs, 1 cup white sugar, 1 teaspoon vinegar, beat 
well and add 3 tablespoons wine, and just as it goes to the table, 
add # cup sweet cream. 


. 
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PUDDING SAUCE. 
MRS. W. BOUTELLE. 


4 tablespoons fine white sugar, 2 tablespoons butter, 1 table- 
spoon flour, stir to a cream, add the beaten white of l egg ; pour 
into the dish 1 gill boiling water stirring very fast, flavour with 
lemon or vanilla. 


LEMON SAUCE. 
MRS. W. BOUTELLE. 


Yolks of 2 eggs, 1 cup sugar, $ cup butter, 1 tablespoon corn- 
starch, beat the eggs and sugar until light, add the grated rind and 
juice of 1 lemon, stir the whole into 3 gills boiling water and cook 
until it thickens. 


VINEGAR SAUCE. 
MRS. W. BOUTELLE,. 


1 cup brown sugar, 1 cup water, 1 spoonful butter, 1 spoonful 
vinegar, 1 pinch salt, 1 tablespoon flour, beat well together, pour 
boiling water over them and let them come to a good boil. 


DRAWN BUTTER SAUCE. 
MRS. W. BOUTELLE, 


4 cup butter, 1 pint hot water, 4 cup sugar, $ teaspoon vanilla 
or the juice of 1 lemon, 1 tablespoon cornstarch, made to a smooth 
paste ; turn into the rest and let it boil 5 minutes, add a little 
grated nutmeg. 


RICE PUDDING WITHOUT EGGS. 
MRS. W. S. DRESSER. 


2 qts. milk, 4 cup rice, 1 cup sugar, 1 cup raisins, 1 teaspoon 
cinnamon, or allspice, bake slowly stirring two or three times the 
first hour. 
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PUDDING SAUCE. 
MRS. W. S. DRESSER. 


1 cup sugar, $ cup butter whipped to a cream, add beaten 
white of 1 egg, 4 teaspoon lemon extract, and 1 cup boiling water 
into which has been stirred 1 teaspoon cornstarch. 


FLOATING MARBLES. 
MRS. E. A. BISHOP. 


Fry in lard the pieces of dough cut out of the center of round 
doughnuts, make an egg sauce as for pudding, and drop in the fried 
balls, while warm or after being slowly warmed, and serve wari. 


DELICIOUS INDIAN MEAL PUDDING. 
MRS. CHAS. DRESSER. 


1 qt. milk, scald, and add 3 handfuls Indian meal while on the 
fire, salt, 1 cup molasses, cinnamon, allspice, little ginger, butter 
half the size of an egg, stir in 2 cups cold milk, and 2 eggs, bake 2 
hours. 


COTTAGE PUDDING. 
MISS EDWARDS. 


1 cup sugar, 3 tablespoons melted butter, 1 egg, 1 cup milk, 2 
cups flour, 3 teaspoons baking powder ; stir well together and bake 
in a quick oven. Sauce. 


BAKED APPLE DUMPLINGS. 
MRS. W. 8S. DRESSER. 


Peel and cut in halves good cooking apples and remove the core 
from each half ; fill the vacancies with sugar and place the halves 
together again ; prepare dough as for biscuits ; roll thin and make 
in pieces large enough to wrap around theapples. Steam until the 
apples are soft and serve with sauce. 


————— 
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APPLE PUDDING. 
MRS. W. BOUTELLE. 


Yolks of 4 eggs, 6 large pippins grated, 3 tablespoons butter, 
4 cup sugar, juice and half the peel of 1 lemon; beat sugar and but- 
ter toa cream, stir in the yolks and the lemon with the grated apple; 
pour in a deep pudding dish and bake ; whip the whites and add 
them last, grate a little nutimeg over the top. Eat cold with 
cream. 


APPLE PUDDING. 
MRS. CHAS. DRESSER. 


1 pint flour, 1 pint milk, 2 eggs, salt ; slice apples thin in the 
bottom of the dish ; pour over the batter ; steam 20 minutes. 


BROWN BETTY. 
MRS. W. BOUTELLE. 


Pare and core a dozen large juicy apples, chop fine ; butter a 
deep pudding dish, place a layer of apples, strew over sugar, bits 
of butter, nutmeg or lemon extract ; place next a layer of bread 
crumbs, then apples again until the dish is full, with crumbs last. 
Bake and eat hot or cold with cream sauce. 


BREAD PUDDING. 
MERA Je OMe te BARD: 


1 qt. milk, 2 cups fine stale bread crumbs, 4 eggs, 2 tablespoons 
melted butter, nutmeg, } teaspoon soda dissolved in hot water; bake 
to a fine brown, no sugar. ay 

Sauce.—2 eggs, 1 large cup sugar, 5 tablespoons boiling milk, 
4 teaspoon corn starch wet with cold milk, teaspoon nutmeg, set in 
a saucepan of boiling water tive minutes but do not boil. 
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APPLE SNOW PUDDINGS. 
MRS. E. F. WATERHOUSE. 


Bake 6 tart apples, beat the soft part into the whites of 2 eggs, 
i cup sugar. 

Sauce.—1 egg and yolks of 2, 3 cup sugar, 2 tablespoons flour, 
beat and stir into 14 pints boiling milk, cook until a soft custard, 
flavor with vanilla. 


RICE PUDDING. 
MESAJ. 0..H TBE A RD, 


1 quart milk, 4 eggs, 1 cup rice, ¢ cup sugar, 1 tablespoon 
butter, handful of raisins seeded and cut in two. 


RICE PUDDING—PLAIN. 


MRS. J. O. HIBBARD. 


I coffee cup rice, 2 quarts milk, 8 tablespoons sugar, 1 teaspoou! 
salt, butter the size of an egg, nutmeg and cinnamon to taste. 


HALF HOUR PUDDING. 


MRS. E. F. WATERHOUSE. 


Boil 14 pints milk ; pour half of it over as much stale bread as 
it will soften, let it stand 10 minutes ; add 1 unbeaten egg, 2 table- 
spoons sugar, little butter, salt and nutmeg, 1 teaspoon cream of 
tartar, $ teaspoon soda ; beat well and add the rest of the milk ; 
stir in 4 cup raisins dusted with flour ; pour in a buttered mould’ 
and steam half an hour. Serve with sauce. 


TAPIOCA PUDDING. 


MRS. CHAS. DRESSER. 


2 level teaspoons tapioca put into a teacup cold water ; set it 
to soak until the water is absorbed ; put a pint of milk over the 
fire, let it get boiling hot and stir in the tapioca, when it begins to 
thicken stir in the beaten yolks of 2 eggs, 2 tablespoons sugar and 
a little salt, take from the fire, add the beaten whites, flavor and 
eat hot or cold. 
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NURSERY TAPIOCA PUDDING. 
MRS. E. F. WATERHOUSE. 


2 oz. tapioca; boil in $ pint water until the tapioca begins to 
melt ; then add by degrees 4 pint milk and boil until it is thick ; 
add 1 well beaten egg and flavor to taste. Bake ? hour. 


CHOCOLATE PUDDING. 
MRS. CHAS. DRESSER. 


4 tablespoons corn starch, 2 eggs, 3 squares chocolate, 2 cups 
sugar ; put grated chocolate in 1 quart cold milk ; boil and add 
yolks of 2 eges beaten with sugar and corn starch ; cook a few 
minutes and turn into a pudding dish ; make frosting of the whites 
with 2 tablespoons sugar ; spread over the pudjing and brown in 
the oven. Hat cold. . 


CHOCOLATE PUDDING. 
MRS. W. BOUTELLE 


Stir 4 tablespoons chocolate in 1 quart boiling milk ; add the 
yolks of 5 eggs, and 2 tablespvons corn starch dissolved in a little 
milk ; stir until it thickens ; flavor with vanilla ; place in a pudding 
dish and bake until it is well set ; frost with the beaten whites and 
6 tablespoons sugar and brown in the oven. 


COCOANUT P@DDIN G. 
MRS. N. N. WALLEY. 


2 eggs, 1 pint sweet milk, 1 cup cocoanut, 1 cup sugar; bake 
and pour into a mould and pile over it frosting made of the whites 
of 2 eggs and 2 tablespoons powdered sugar, flavor with vanilla ; 
brown in the oven. To be eaten cold. 
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DELICIOUS PUDDING. 
MRS, W. BOUTELLE. 


Bake a common sponge cake in a flat bottomed pudding dish ; 
cut 1n six or eight pieces, split, spread with butter, and return to 
the dish. Make a custard with 4 egys to a quart of milk, sweeten 
and flavor to taste ; pour over the cake; return to the oven and 
bake-half an hour. The cake will swell and fill the custard. te 


KENTUCKY PUDDING. 
MRS. W. BOUTELLE. 


3 eggs, 15 cups sugar, ? cup butter, 1 cup cream, 3 tablespoons 
flour, 1 teaspoon lemon extract. Bake in one crust as for custard 
pie. 

TRIFLE. 


MRS. A. W. HYNDMAN. 


Line a glass dish with slices of sponge cake, over this spread 
preserves (strawberry is the best) or jelly, repeat until nearly full, 
pour custard over, put whipped cream on the top. 


FIG PUDDING. 


MRS. W. BOUTELLE. 


5 eggs, ¢ lb. figs chopped fine, } 1b. bread crumbs, j lb. brown 
sugar, g lb. suet, ¢ lb. candied lemon peel and citron, 1 nutmeg ; 
put in a mould and boil or steam for 4 hours. 


ORANGE PUDDING. 
MRS. W. BOUTELLE. 


Peel and slice 4 large oranges, lay in your dish and sprinkle 
over them 1 cup sugar ; let boil in a quart of milk, beaten yolks of 
3 eggs, $ cup sugar, 2 tablespoons cornstarch. When it cools a 
little, pour over the oranges, frost with the whites and brown in 
the oven. 





| 
| 
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CHARLOTTE RUSSE. 
MRS. H. C. RUGG. 


Make a boiled custard of a pint of milk and 4 eggs, flavor, 
make it very sweet and set it away to cool; put $ oz. English 
gelatine into 1 gill of milk where it will warm ; when the gelatine 
is dissolved, pour it into a pint of cream and whip it into a froth ; 
when the custard is cold stir it into the whipped cream; linea 
mould with thin slices of sponge cake, pour the mixture in it and 
set in a cold place. 


CHARLOTTE RUSSE. 
MRS. M. B. SCHOFIELD. 


Dissolve 1 oz. Russia isinglass in 1 cup new milk; beat the 
yolks of 12 eggs and I lb. fine sugar together ; whip to a froth 4 
pt. good cream ; beat to a froth the whites of 12 eggs; strain the 
isinglass intu the yolks, add the cream then the whites ; beat all 
together lightly ; flavor with vanilla. Set it on the ice to stiffen a 
little, and line a mould with sponge cake ; turn in the cream and 


set it on ice 5 or 6 hours. 
7; 


APPLE TAPIOCA PUDDING. 
MRS. L. W. DOWLIN. 


1 cup tapioca, 3 cups water, $ teaspoon salt, cook slowly on - 
the back of the stove till clear like starch, if too thick, add more: 
water ; pare and quarter 6 large apples, place in a nappy, cover 
with $ cup sugar ; pour over this the tapioca and bake in a moder- 
ate oven | hour. 


GREEN CORN PUDDING. 
MRS. J. BR. BALL. 


12 ears of corn, grated ; 1 qt. sweet milk, 3 tablespoons sugar. 
Bake in a buttered dish. 
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SPANISH BLANC-MANGE. 
ADDIE KERR. 


4 lb. white sugar, grated rind and juice of 1 lemon, $ pt. Sherry 
wine, 1 pt. rich cream ; stir together very hard till all the articles 
are thoroughly amalgamated ; then stir in gradually another pt. of 
cream; boil 1 oz. isinglass in 1 gill of water until dissolved ; 
when lukewarm stir it gradually in the other ingredients ; stir the 
whole hard and place to cool on ice in moulds wet in cold water ; 
when perfectly firm, turn out upon a glass dish. 


CORNSTARCH BLANC-MANGE. 
MRS. J. O. HIBBARD. 


1 qt. milk, 4 tablespoons cornstarch, wet in little cold water, 
salt spoon salt, boil 5 minutes ; add the yolks of three eggs beaten 
with 1 cup sugar, boil 2 minutes; take from the stove and add 
immediately the beaten whites of 3 eggs, and essence to suit the 
taste. 


APPLE FLOAT. 


MUR IS sep biieas: ooelesneO ree 


To 1 qt apples partially stewed and mashed add the whites of 
3 eggs well beaten and 4 tablespoons sugar ; beat 15 minutes and 
serve with cream. 


ORANGE DESSERT. 
MRS. L. W. DOWLIN. 


Take 6 large oranges, pare, slice, cut rather fine, take out the 
seeds and crush a little ; pour over 1 cup sugar and 1 cup cocoa- 
nut. Let it stand 1 hour. 
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CREAMS AND JELLIES. 


““Good cheer is no hindrance to a good life.” 
—Arrestipus. 


ICE CREAM. 


MRS. J. M. DAIGNEAU. 


Boil 1 pint milk after having scraped into it a vanilla bean, 
beat the yolks of 3 eggs and stir into the boiling milk ; as soon as 
it begins to thicken take it off the stove ; put 1 lb. white sugar into 
1 quart cream, add to it the beaten whites of 3 eggs and the boiled 
milk, beating it thoroughly. Take out the shell of the vanilla bean 
and put in the freezer, churn } of an hour or until the freezer turns 
hard. Have the ice around the freezer firmly broken and plenty 
of rock salt. 


BANANA ICE CREAM, 


Make as above, only add 6 or 8 bananas mashed fine. 


ICE CREAM. 
MARY BE GORDON 


1 pint milk, yolks of 6 eggs, 1 cup sugar, 2 tablespoons corn: 
starch ; scald until it thickens ; cool, and add 1 quart whipped 
cream and beaten whites of 6 eggs ; sweeten, flavor and freeze. 


CHOCOLATE ICE CREAM. 
MRS. J. M. DAIGNEAU. 


1 oz. grated chocolate, 1 lb. sugar ; boil together in enough 
water to dissolve, mix with ice cream made as usual. A little 
vanilla gives it a rich flavor. 


56 RELIABLE COOK BOOK. 





ITALIAN CREAM. 
MURS, ARs Wi EO OCYON Ds ive sac uN) 


Put $ box of Cox Gelatine into 1 pint sweet milk and let it 
stand 4 hour ; then add another pint of milk, and 4 tablespoons 
white sugar ; let it just scald ; beat the yolks of 4 eggs and stir in ; 
let it just come to a boil and add the whites of 4 eggs well beaten 
with 2 more tablespoons sugar ; flavor and pour in moulds. 


SPANISH CREAM. 


Wale eae WORSE ONL) | deve ish COY dee. 


Boil 1 oz. gelatine in 1 pt. milk until dissolved ; add 4 eggs 
well beaten and 4 lb. sugar; stir it over the fire until the eg 
thicken ; flavor and put in moulds. 


oS 


= 


COFFEE CREAM. 
MARY E. GORDON. 


Steep 4 tablespoons coffee in 1 qt. of water, $ box gelatine, 
1 cup sugar ; when the gelatine is well dissolved, pour over it the 
coffee well settled and strained ; add the sugar, stir well and strain 
into moulds. 


COFFEE CREAM. 
MRS. E. A, BISHOP 


Soak 1 oz. gelatine in a little cold water $ an hour; then 
place it over boiling water and add 1 gill of strong coffee and 1 gill 
sugar. When the gelatine is dissolved, take from the fire, stir in 
3 gills of cream and put into moulds. 


GELATINE. 
MRS. J. M. DAIGNEAU. 


1 package gelatine, the juice and rinds of three lemons, soak 
1 hour in 1 pt. of cold water, then add 3 pts. boiling water, 2 lbs 
white sugar, 1 pt. wine ; strain into moulds. 





ead 
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SNOW PUDDING. 
MRS. J. M. DAIGNEAU. 


+ box gelatine, $ pt. cold water, soak 4 hour and add $ 
pint boiling water, when cool add the whites of 3 eggs, 2 cups sugar, 
the juice of two lemons; beat it $ hour or so and put ina mould. 

Custard to go with it—Yolks of 3 eggs, 1$ pints milk, sugar to 
taste. Serve the solid part with the custard. 


CHOCOLATE CREAM. 
MAY SCHOFIELD. 


Beat separately the yolks and whites of 6 eggs, add 1 cup- 
sugar ; dissolve 17 lbs. chocolate in 1$ pts. hot water, add 14 pts. 
cream, give it one boil and pour it into the eggs, stirring all the 
time ; put in a pitcher of boiling water, stirring constantly until it 
thickens. ‘To be served in glasses and eaten cold. 


APPLE FLOAT. 
MBS. L. W. DOWLIN. 


1 pint stewed well-mashed apples, the whites of 3 eggs beaten 
to a froth, 4 large tablespoons sugar ; then add the apples and sugar 
alternately, a spoonful of each, and beat all together until it stands 
up perfectly stiff ; it will swell immensely. Serve this in saucers, 
on a custard made of the yolks of the eggs, 1 pint milk, 2 table- 
spoons sugar, and flavor with vanilla. | 


WHIPPED CREAM. 
MRS. W. S. DRESSER. 


1 cup cream whipped, white of 1 egg whipped, 1 cup sugar and 
flavoring. 
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LEMON JELLY. 
MRS. A. W. HYNDMAN,. 


Juice and grated rind of 1 lemon, 1 egg, 1 cup sugar, steam till 
thick. 


FRENCH TAPIOCA CUSTARD. 
MRS. J. 0. HIBBARD. 


Soak over night 5 dessert spoons tapioca in 1 pint water ; put 
1 quart milk in a pail and place ina kettle of boiling water, add 
the tapioca, and when it boils stir in gradually the yolks of 3 eggs 
beaten with 1 cup sugar, a pinch of salt and 1 teaspoon vanilla ; 
when the custard is cooked take from the fire, stir in the beaten 
whites and put ina mould. Eat with cream, and have light cake. 


TAPIOCA CREAM. 
MRS. H. C. RUGG. 


3 tablespoons tapioca soaked over night in warm water ; cook 
this in 1 quart milk until soft, and stir in the yolks of 4 eggs, 1 cup 
sugar and flavor ; cook two or three minutes and pour into a dish ; 
beat the whites of 4 eggs with alittle sugar to a stiff froth and pour 
on the top; brown a little in the oven. The milk and tapioca must 
be cooked in a pail set into hot water. 


FLOATING ISLANDS. 
MRS. CHAS. DRESSER 


Mix 14 pints thick, sweet cream with 1 gill of wine, sweeten 
with powdered sugar to suit the taste, flavor with vanilla and pour 
into a deep dish; beat the whites of 4 eggs to a froth, and stir 
in 13 Ibs of any jelly or small fruit ; beat the eggs and fruit well 
together and turn into the centre of the dish. 
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FLOATING ISLANDS. 
MRS, L. W. DOWLIN. 


Make a soft custard with 1 egg and the yolks of 2 more to 1 
pint of milk ; cook the custard in a pail set in hot water, taking 
care to remove at once when the custard thickens. Place small 
pieces of colored jelly in the bottom of glass custard cups, fill with 
custard and heap on the top frosting made of the whites of 2 eggs 
and a little sugar. 


CANNED FRUIT, JAMS AND PRESERVES 


‘* Sweet, sweet, sweet poison for Age’s tooth.” 


PRESERVED PLUMS. 
MRS. THOS. HOGLE. 


To 1 lb. plums, take 4 lb. sugar and $ pt. water, place the 
sugar and water in a preserve kettle, cook a few plums ata time ; 
place in jars, fill them with the syrup and seal. 


CANNED PLUMS. 
MRS. W. R. WARD. 

Boil the plums in a preserving kettle in water to cover until 
done, sweeten to taste, roll the cans in hot water until thoroughly 
hot, put in the fruit while hot, let it stand a few minutes, pass a 
knife around the inside of the can to remove the air and seal. 


PRESERVED PEACHES. 
MRS. THOS. HOGLE. 

To 3 lbs. peaches put 1 lb. sugar, and 1 pt. water, take 3 lbs. 
of sugar and 3 pints of water, put in the fruit a little at a time as 
it cooks quickly, pick out with silver fork into the Jars, cover with 
strained syrup. 
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CANNED RASPBERRIES. 
MRS. C W. CATE. 


Pick the berries into the jar, filling it, cet in kettle of beiling 
water and cook 20 minutes, then fill the jar with syrup made from 
granulated sugar and seal immediately. 


PEAR PRESERVES. 
MRS. M. B. SCHOFIELD. 


Peel the pears and pour boiling water over them but not 
enough to cover them, drain off the water, and pour on the sugar, 
make a syrup of equal quantities pears and sugar, boil slowly until 
they are quite clear. 


JELLIED CRAB APPLES. 
MRS. L. W. DOWLIN. 


Cut out the blow, quarter, and core the apples and cook 
together equal quantities of fruit and sugar, and a little water until 
the apples are soft. The syrup jellies around the apples and makes 
a bright colored, pretty sauce if the apples are quite red. 


QUINCE PRESERVES. 
q MBS. W. A. MOREHOUSE. 


Pare, quarter and core the quinces, cook the skins and cores in 
water half an hour, take off, strain and add to the liquor 
as many pounds of sugar as of fruit, cook a few of the quinces at a 
tive in it until done, and skim out, until all have been cooked, 
then put them back in the liquor adding more if the syrup is 
too thick, and boil all together until they change color, then put 
in jars and seal. . 


REAPIABLE COOK BOOK. 61 


CRAB APPLE SAUCE. 
MRS. THOS. HOGLE. 


1 lb. apples to 1b. sugar and 1 pint water. Make a syrup 
with 3 lbs. sugar and cook a few apples at a time, fill the jars and 
cover with syrup. 


SPICED CURRANTS. 
MRS. CLARK GORDON. 


5 lbs. currants, 4 lbs. sugar, 1 pint vinegar, 1 tablespoon 
cinnamon, 1 tablespoon cloves. Cook until quite thick. 


SPICED PEARS 
MRS. J. R. BALL. 


5 Ibs. pears peeled and cooked whole, stick 3 or 4 cloves in 
each pear, 2 lbs. brown sugar, 1 qt. vinegar, 1 oz. cinnamon, 4 
oz. ground cloves, 4 oz. allspice, 2 nutmegs, boil the pears, a 
few ata time, in the liquor until they are done, take out and place 


in a stone jar, cover with the liquor. 


CURRANT PRESERVES. 
MRS. J. R. BALL. 


Take 10 lbs. currants and 7 lbs. sugar; pick the stems from 7 
lbs., and press the juice from the rest; when the juice and sugar 
are made into a hot syrup, put in the currants and cook quite 
thick, ? 


é 
RHUBARB JELLY. 


MRS. J. BR. BALL. 


Stew the stalks until tender, strain through a jelly bag, flavor 
with extract of lemon ; to each pint of juice add 1 lb. of sugar; boil 
until it jellies on the skimmer; remove and put in jars. 
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RASPBERRY, BLACKBERRY, CURRANT OR STRAW- 
BERRY JAM. 


WU od) gg Tah A 


Boil 15 or 20 minutes in preserving kettle removing the scum, 
add # lb. sugar to 1 lb. fruit, boil 30 minutes longer stirring 
constantly, when done pour into small jars or jelly glasses. 


GRAPE, GOOSEBERRY OR PLUM JAM. 
MRS. J. R. BALL. 


Stew the berries in a little water, press through a Beg 
return to the kettle and add # lb. sugar to 1 lb. fruit, boil 2? hour 
stirring constantly, put in jars or bowls as for other jams. 


CANDIES. 


*¢ Sweet are thy sticks and sticky are thy sweets.” 


BUTTERNUT CANDY. 
MARY E. GORDON 


1 cup of water and 2 dessertspoons corn starch to 2 cups of 
sugar ; boil about 20 minutes ; just before it is done, add 1 cup 
butternut meats broken in small pieces; pour on buttered tins, and 
when cool cut into squares. Fi 
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VANILLA TAFFY, 
MRS. J. M. DAIGNEAU, 


To 5 lbs. white sugar use 1 pint of water and 1 heaping teaspoon 
of creanit of tartar, vanilla ; put in a porcelain kettle and stir while 
the sugar is dissolving, then boil without stirring until it hardens 
in water; pour into a pan to cool, turning the edges to cool evenly ; 
when cool enough tu handle well; pull until perfectly white, add the 
flavoring ‘while pulling. 


CHOCOLATE CARAMELS. 
MRS. GEO. ARMITAGE. 


1 cup grated chocolate, 3 cups white sugar, 1 cup molasses, 1 cup 
milk, small piece of butter, little vanilla if preferred ; do not stir 
much ; boil until it hardens in water ; pour on buttered tin to cool. 


MOLASSES CANDY. 
MARY E. GORDON. 


1 cup molasses, 2 cups sugar, 1 tablespoon vinegar, a little 
butter and vanilla ; boil 10 minutes ; cool and pull. 


FIG CANDY. 


MRS. L. W. DOWLIN. 


1 cup sugar, } cup water, + teaspoon cream of tartar ; do 
not stir while boiling ; boil to amber color, stir in the cream of 
tartar just before taking from the fire ; wash the figs, open and lay 


in a tin and pour the candy over them. 
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SUCIE A LA CREME. ( 
MRS. J. M. DAIGNEAU. 


44 lbs. nice maple sugar, 1 pint cream, 1 lb. English walnuts or 
butternuts ; boil the sugar until almost grained, add the cream, 
stirring briskly ; let it boil until it grains on the spoon; lift from 
the fire; put in the nuts, stirring thoroughly for five minutes; pour 
into square tins, and when partially cool mark in squares. Ex- 
cellent. 


CREAM CANDY. 
MRS. GEO. ARMITAGE. 


1 lb. white sugar, 1 wine-glass vinegar, 1 tumbler of water, vanilla 
to taste, boil 13 hours and pull if you choose ; put in vanilla just 
before taking from the fire. 


FRENCH CANDY. 
MRS. L. W. DOWLIN. 


A 1 confectioners’ sugar must be used, roll and sift this ; place 
the whites of 2 eggs ina tumbler and mark with the thumb the 
amount ; pour this into a dish; add the same measure of cold water 
and a scant tablespoon vanilla ; stir well together and have ready 
about?2 lbs. sugar ; add this slowly, stirring well together with a 
silver spoon ; take part of the mixture, knead, roll about 4 inch 
thick, cut in small pieces, roll into balls in the hands and set aside 
to harden, then dip in melted chocolate and place on buttered 
paper for chocolate drops ; when hardened, drop in melted choco- 
late; take more of the mixture and making balls of it, place 
half an English walnut in each side; roll up almonds in pieces 
of dough and then in granulated sugar: take more dough and 
knead into it as much cocoanut as it will hold, roll thin 
and cut in squares; take the broken pieces of nuts, chop, mix 
with cocoanut and knead into some dough ; this, cut in squares, 
makes delicious candy, Figs, prunes, dates and Brazil nuts can be 
used and varied acgording to the taste and ingenuity of the person 
making the candies. 





| 
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CHOCOLATE CREAMS. 
MRS. E. 8S. STEVENS. 


1 cup sugar, 1 cup water, 1$ teaspoon corn starch ; boil about 
8 minutes and stir to a cream; flavor with vanilla; mould into 
little balls, and when cool dip in dissolved chocolate. 


COCOANUT CANDY. 
MRS. GEO, ARMITAGE. 


1 lb white sugar, 1 tumbler water, vanilla or any other essence 
preferred, boil $ hour, then add $ cup steamed cocoanut, let it 
boil 5 minutes longer, take from the fire and stir briskly until it 
grains, then roll in little’balls and place on a buttered plate to cool. 


WALNUT CREAMS. 
MRS. GEO. ARMITAGE. 


1 lb. pulverized sugar, white of 1 egg, same quantity of water 
as of egg, flavor to taste, mix all together on a platter—a little flour 
mixed with the sugar makes it a little less rich—when thoroughly 
mixed, roll into little balls and press a walnut on the top of each 
one. 
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PICKLES. 


“T warrant there's vinegar and pepper in’t,” 
Shakespeare. 


CHILLI SAUCK. 
MRS. W. A, MOREHOUSE, 


36 large ripe tomatoes, 8 green peppers, 4 onions; boil 15 
hours ; add 4 tablespoons salt, 8 tablespoons sugar, 8 cups vinegar, 
4 teaspoons allspice, 4 teaspoons cinnamon, 4 teaspoons cloves, 4 
teaspoons ginger, 4 teaspoons grated nutmeg; boil 20 minutes 
longer, 


OHILLI SAUCE. 
MRS. J. M. DAIGNBAU, 


2 dozen green tomatoes, 1 doz. large cucumbers, 1 doz. small 
cucumbers, 1 head of cabbage, 6 bunches of celery, 6 green 
peppers, L large onion, 2 tablespoons ground mustard, 3 table- 
Spoons cinnamon, 1 tablespoon cloves, 1 tablespoon cayenne 
pepper, 1 tablespoon black pepper, 1 tablespoon allspice, 4 table- 
spoon mace, 1 red pepper ; chop these fine, put ina jar, sprinkle 
with salt, let it stand 2 hours and then drain; take 1 qt. water 
and 1 qt. vinegar, scald half of this in. it for 10 minutes; strain 
into a jar; scald 1 gallon of vinegar, 3 Ibs. sugar, 4 Ib. mustard 
seeds and pour over the whole. 


OHILLI SAUCE. 
MRS, EB. F, WATERHOUSE, 


16 large ripe tomatoes, 4 peppers, 4 onions, chop the peppers 
and onions fine, 1 cup sugar, 2 tablespoons salt, 1 tablespoon all- 
spice, 1 tablespoon cloves ; let it cook 3 hours; add a pint of 
vinegar and cook a few minutes, 





. 
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GREEN TOMATO PICKLES. 
MRS. W. R. WARD. 


Slice 1 pk. green tomatoes in a jar, sprinkle with salt and ‘let 
them stand six hours ; drainfoff the liquor and put them into a 
kettle, with 1 teaspoon of each of the following spices: Ginger, 
allspice, cloves, mace, cinnamon, 3 onions, 1 cup brown sugar ; 
cover all with vinegar and boil slowly 3 hours. 


CHOW CHOW. 


MRS. E. F. WATERHOUSE. 


Chop 1 pk. green tomatoes, sprinkle with salt ; let them 
stand 12 hours, then drain, and add 6 green peppers chopped, 6 
onions and 6 large stalks celery also chopped, a little mustard seed, 
2 tablespoons ground mustard, 2 tablespoons whole cloves and 
sugar enough to make the vinegar sharp; cover the whole with 
vinegar and boil 15 minutes. Put asmall piece of horseradish in 
each bottle. 


TOMATO CATSUP. 
MRS. CLARK GORDON. 


1 gallon tomatoes after boiling and straining, 1 pt. vinegar, 9 
tablespoons salt, 3 tablespoons black pepper, 3 _ tablespoons 
mustard seed, 1 teaspoon cayenne pepper, $ teaspoon cloves, 4 
teaspoon allspice. Boil half an hour and bottle tight. 


TOMATO CATSUP. 
MISS CAMPBELL. 


1 bushel ripe tomatoes, trim and put in a porcelain kettle, 
add a little water to keep*from burning ; peel and slice 4 dozen 
onions, boil until soft; strain through a seive and return to the 
kettle ; add 2 quarts good cider vinegar, 2 oz. each allspice, black 
pepper and flour mustard, 1 oz. cloves, $ oz. cayenne pepper, 
2 lbs. sugar ; mix all together with } teacup salt and boil 2 hours ; 
stir frequently. Bottle and seal. 
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RIPE CUCUMBER PICKLES. 
MBS. W. BOUTELLE. 


Pare 12 large cucumbers and take out the pulp; cut them in 
strips about 2 inches wide and 4 inches long; let them stand a 
few minutes; take 1 pt. vinegar, 2 lbs. sugar, 4 oz. cloves, 1 oz. 
cinnamon, boil and skim ; then put in the cucumbers and boil until 
tender; take them out and boil the liquor 15 minutes, and pour over. 
Cover tight. 


BOTTLED PICKLES. 
MRS. W. BOUTELLE. 


Pour boiling water over them and let them stand 4 hours ; to 
every gallon of vinegar take 1 teacup sugar, 1 teacup salt, 1 tea- 
spoon pulverized alum, 1 oz. cinnamon bark, $ oz. whole cloves ; 
boil; spice and vinegar and pour over the pickles; seal while hot. 


CUCUMBER PICKLES. 


MRS. L. W. DOWLIN. 
+ 
- Q . . . a 
Wash the cucumbers and place in jars, make a weak brine of 


a handful of salt in a gallon of water and pour over them, sealing 
hot, repeat this 3 mornings; on the fourth day have a porcelain 
kettle of vinegar anda piece of alum the size of a walnut, scald, but 
not boil, the°cucumbers in this a few at a time taking care to add 
a little alum from time to time; throw away this vinegar and 
replace with good cider or white wine vinegar, add spices, mustard, 
seed and red peppers, heat and pour ever the cucumbers. Pickles 
made in this way are crisp and fine at the expiration of a year. 
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CUCUMBER PICKLES. 
MRS. S. S. ARMSTRONG. 


Make a brine of salt and water strong enough to bear up an 
egg ; scald this and pour over the cucumbers, which should have 
been previously washed and the prickles rubbed off; let them remain 
24 hours, then take them out, wipe dry, and put in a jar; scald 
vinegar, pour over them, and let them stand two or three days ; 
turn off the liquor and put them into the permanent bottles or jars. 
To about 700 sinall cucumbers take 1 gal. cider vinegar, 1 qt. brown 
sugar, 2 large green peppers, 1 cup white mustard seed, 2 oz. ginger 
root, 2 oz. whole cloves, 2 oz. cinnamon buds, 2 oz. whole allspice, 
1 tablespoon celery seed, alum the size of a butternut, small piece 
of horseradish root ; scald this together, and pour boiling hot over 
the cucumbers, cover closely. 


SWEET PICKLES. 
MRS. JOHN 8S. ARMSTRONG. 


Take large ripe cucumbers, peel, quarter, take out the pulp, 
and cut them about 4 inches long ; put in a pan and sprinkle with 
salt and a bit of alum ; let them stand over night ; drain thoroughly 
in the morning ; take a little more than enough vinegar to cover, 
su ‘ and spice to taste, and boil the cucumbers in it until tender ; 
the liquor down a little after removing the cucumbers. 





TOMATO CATSUP. 


MRS. W. KE. ATTO. 


2 


To 1 qt. boiled and strained tomatoes, add 1 qt. vinegar, 2 
tablespoons salt, 1 tablespoon pepper, 1 tablespoon cloves, 1 table- 
spoon allspice, 1 tablespoon cinnamon, 1 tablespoon ginger, 1 
nutmeg ; boil all together. 
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Hf / ' SWEET PICKLES. 
, “ | MBS. CLARK’,G@ORDON. 


To 1 qt. vinegar add 1 |b. sugar, spices to suit the taste. This 
is sufticient for 7 lbs. fruit. To prepare ripe cucumbers, pare, take 
out the seeds, and cut in strips ; put them in salt and water anda 
little alum ; let them stand overnight ; then scald in clear water 
until they are tender but not soft ; after boiling your spices in the 
syrup, put them in and boil a few minutes. 


SWEET PICKLED PEACHES. 
MRS. J..M. DAIGNEAU. 


To 1 pk. peeled peaches, take 1 pt. vinegar, 4 lbs. sugar, spices 
to taste ; scald the sugar, vinegar and spices together ; put in part 
of the peaches and scald thoroughly ; take out carefully so as not to 
break them, and then scald the rest ; pour all together in a jar. 


PICKLED CITRON. 
MRS. CHAS. DRESSER. 


7 lbs. fruit, 3 lbs. sugar, 1 qt. vinegar, cloves, cinnamon, and 
allspice, tied up in bags ; cook the fruit first, then boil together. 
[The rinds of watermelons can be pickled in the same way.—Ep. | 


WALNUT OR BUTTERNUT CATSUP. 
MISS. CAMPBELL. : 


Gather the nuts while still soft, so that they can: be pierced 
with a pin, pound them to a pulp, and let them lie a fortnight in 
salt water ; drain them, pour a pint of ‘boiling vinegar over them, 
and strain it out. To each qt. of this liquor add 3 tablespoons 
pepper, 1 tablespoon ginger, 2 tablespoons cloves, and 1 tablespoon 
nutmeg ; boil an hour after mixing the spices well. 
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PICKLED ONIONS. 
MRS. THOS. HOGLE. 


Small ones are used for pickles, boil them 10 minutes in milk 
and water, drain and cover with spiced vinegar. 


PICKLED PLUMS. 
ADDIE KERR. 


The fruit must be large and fully ripe. To every qt. of plums 
allow 4 lb. white sugar and 1 pt. of the best cider vinegar, cinnamon 
and cloves in little bags ; boil the fruit up once, and put them in 
a stone jar and cover closely. By winter they will be ready for 
use. 


PICKLED CHERRIES. 
ADDIE KERR. 


Cut the stems to large ripe cherries, about an inch long; put 
them in a jar with layers of powdered sugar and little bags of 
cinnamon, mace, and nutmeg. The jar should be three fourths 
full of cherries and sugar, then fill with vinegar, cover closely. 


PICKLED BLACK-BERRIES. 


MRS. J. R. BALL. 


3 qts. black-berries, 1 qt. vinegar, 1 qt. sugar, no spice is 
required; put all together at the same time in your kettle and boil 
10 or 15 minutes. After standing a few weeks they are very nice 
and quite superior to canned or preserved black-berries. 


PICKLED NASTURTIUMS. 
MRS. J. R. BALL. 


Soak for 3 days in strong salt and water ; then strain and pour 
boiling vinegar over them, omitting the spice. Vinegar for any 
pickles should not boil over one minute. 
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PICKLED BEANS. 
MRS. J. R. BALL. 


The beans should be gathered young, place them in strong 
brine of salt and water ; when turning yellow, which will be ina 
day or two, remove them and wipe them dry; boil the vinegar 
with a little mace, whole pepper and ginger; pour this over the 
beans, and small bit of alum or a teaspoon of soda will restore the 
color; cover them to keep in the steam and reboil the next day; throw 
over hot as before ; cover but do not tie down till cold. 


PICKLED APPLES. 
MRS. L. W. DOWLIN. 


Pickled sweet apples can be made by taking 3 lbs. sugar, 2 qts. 
vinegar, 4 oz. cinnamon, 4 oz. cloves; pare the apples leaving them 
whole ; boil them in part of the vinegar and sugar until you can 
put a fork through them ; take them out ; heat the remainder of . 
the vinegar and sugar end pour over them. Be careful not to boil 
too long or they will break. 
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SALADS. 


“My salad days, when I was green in judgment.” 


POTATO SALAD. 


MRS. J. M. DAIGNEAU. 


Place in alternate layers of cold boiled potatoes, sliced and 
onions also sliced, season each layer, pour a little milk over the 
whole, and let it stand about half an hour before using. 


POTATO SALAD. 
MBean J. Ge LB BARD. 


Slice several cold boiled potatoes with one onion, season with 
salt and pepper. Dressing :—Take the yolks of 3 hard boiled eggs 
(the whites chopped with the potatoes), stir them to a cream, beat 
in 2 teaspoons sugar, 2 teaspoons salad oil or melted butter, § cup 
vinegar, pour over the salad and keep cool. 


LETTUCE SALAD. 
MES. 4,04 00. ELLE BA BD. 


Pick apart and wash the heads of lettuce and pile upon 
pounded ice in a glass dish. Pass vinegar, pepper, salt, and 
powdered sugar with it. 


~S 
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CHICKEN SALAD. 
MRS. H. C. RUGG. 


Boil or roast a nice fowl, when cold cut off all the meat and 
chop it, mix chopped celery with it. Boil 4 eggs hard, mash and 
mix them with sweet oil, pepper, salt, mustard, and 1 gill vinegar. 
Beat thoroughly and just before using pour over the chicken. 


LOBSTER SALAD. 


MRS. H. C. RUGG. 


To the yolks of 4 eggs boiled hard, add a little sweet oil, 
mustard, pepper, salt, and a gill of vinegar ; stir all well together ; 
cut up celery or lettuce fine and sprinkle over the lobster in the 
dish in which it is to be served, and pour the mixture over it. 


PIC-NIC SALAD. 


M ys... | Jing O11 BeAr REDS. 


1 qt. finely chopped cabbage, 2 cup sour cream, 2 well beaten 
eggs ; season to taste with sugar, salt, pepper and mustard ; if you 
have no celery to chop with your cabbage add a little vinegar. This 
is very nice and will keep for several days, and for this reason it is 
excellent for pic-nics. 


DRESSING FOR COLD SLAW. 


MRS. J. O. HIBBARD. 


2 cup vinegar, 1 egg, butter the size of an egg, 1 teaspoon 
salt, 2 teaspoons sugar, 4 teaspoon mustard ; put over the fire until 
thick enough, cool before using. 
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SALAD. 
MRS. CHAS.: DRESSER. 


14 cups vinegar, 6 tablespoons cream, 1 teaspoon salt, 1 tea- 
spoon pepper, 1 teaspoon mustard, 4 cup butter, 3 eggs ; mix and 
boil one or two minutes; pour over half a cabbage, or lettuce 
chopped fine. Celery may be used instead of cabbage. 


SALMON SALAD. 
WR Se din wn Ani: 


1 can of fresh salmon, 4 bunches of celery ; chop and mix and 
pour over it salad dressing. 


SALAD DRESSING. 
MRS. H. C. RUGG. 


Boil 3 eggs hard ; take out the yolks and cut the whites in 
rings, mash the yolks and add 3 teaspoons white sugar, 14 tea- 
spoons salt, 3 teaspoons mustard, 3 tablespoons olive oil, 1 ill 
vinegar. This dressing can be mixed with any kind of salad and 
the whole garnished with the white rings. 


MEAT SALAD. 
MER SSNH!| ‘OutiR UG a! 
Chopped beef or mutton, mix with salad dressing. Make thin 


slices of bread and butter and on them spread the dressed meat, 


Sy hapten Orn 
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POTATO SALAD. 
MESH gC. B Usa 


Cold boiled potatoes chopped, mix celery, parsley or onion, 
chopped ; cover with dressing and garnish with rings. 


i" 
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CELERY SALAD. 
MES. W.) B. WARD. 


1 head cabbage, 3 bunches celery chopped very fine. Take 
1 cup vinegar, butter the size of an egg, yolks of 2 eggs, 1 teaspoon 
mustard, 1 teaspoon salt, 2 teaspoons sugar ; put on the stove and 
stir until it thickens; when cold,add 2 tablespoons rich sweet cream; 
if not moist enough, add a little cold vinegar. 


FISH SALAD. 
MRS. L. W. DOWLIN. 


Take cold boiled fish and stir until well separated, mix with it 
chopped lettuce or celery, add any good salad dressing. 


CABBAGE SALAD. 
MES 0. Hie BA RD, 


1 small head of cabbage chopped fine, 1 cup boiling milk, 3 
cup vinegar, 1 tablespoon butter, 1 tablespoon white sugar, 2 eggs 
well beaten, 1 teaspoon celery essence or 1 teaspoon ground mustard, 
pepper and salt to taste ; heat the milk and vinegar in separate 
vessels ; to the boiling milk add the beaten egg; to the boiling 
vinegar add the butter and sugar ; pour the two together and after 
boiling a minute pour over the seasoned cabbage. Keep cool. 
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MEATS. 


“‘Nearer as they come a genial savor 
Of certain stews and reast meats and pilans, 
Things§which in hungry mortals’ eyes find favour.” 
—Byron. 


“What say you to a piece of beef and mustard ?” 
— Shakespeare, 


BOEUF A LA MODE. 
MRS. J. M. DAIGNEAU, 


Take pieces of beef left over, cut in small pieces, place alter- 
nately layers of carrots, turnips, potatoes and onions, cut fine, and 
of meat; season each layer with pepper and salt, add almost 
enough water to cover, and boil slowly 2 hours. 


STUFFED VEAL. 
MRS. J. M. DAIGNEAU. 


Remove the bone from a leg of veal, make a dressing as for 
turkey, stuff and bake, basting often. Lamb may be roasted in 
the same way. 


MEAT BALLS. 
MRS. J. M. DAIGNEAU. 


Chop fine bits of roast meat left over, beat 1 egg, add a little 
milk, salt and pepper ; stir all together ; make into balls and fry in 
butter. 
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MOCK QUAIL ON TOAST. 


MRS. J. M. DAIGNEAU. 


Take nice thin slices of cold meat, boil for an hour in sufficient 
water to make the quantity of gravy required ; season with salt and 
pepper, and a little butter. ; thicken with flour; make toast, cut 
in nice squares, put on a platter and place the slices of meat on the 
toast ; pour the gravy over it. 


BEEFSTEAK PIE. 
MRS. CHAS. DRESSER 


Make a good paste in the proportion of 1 lb. butter to 2 lbs. 
sifted flour ; line with it the bottom and sides of a deep dish; 2 lbs. 
of beefsteak cut thin; season with pepper and salt ; spread a layer 
of sliced potatoes, a few bits of butter rolled in flour, then another 
layer of steak, and so alternately until the dish is full ; add 4 pt. of 
cold water ; cover with the paste. Bake in a quick oven 14 hours, 
or longer in proportion to the size of the pie. 


ROAST BEEF WITH YORKSHIRE PUDDING. 
MRS. W. R. WARD. 


Put the meat in a hot oven, after dredging it well with flour ; 
baste frequently. Half an hour before it is done put over the 
pudding made thus :— 

YoRKSHIRE Puppinc.—Put 6 large tablespoons flour into a 
basin with a little salt and stir gradually into this 1} pts. milk and 
3 eggs, beat the mixture a few minutes and pour it in a shallow 
buttered pan to bake 1 hour. Cut the pudding in small square 
pieces and send to the table. The beef for this purpose should 
rest upon a small three cornered stand. 


—_- 
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COTTAGE PIE. 


MRS. A. W. HYNDMAN, 


In the bottom of a pie dish put a good layer of minced meat, 
season to taste, add finely chopped onion, cover with mashed 
potato and bake in a quick oven $ hour. 


OX TAIL SOUP. 
MiSS CAMPBELL. 


Cut 2 ox tails up at the joints ; wash and put them in a kettle 
with 1 oz. butter and $ pt. water; stir it over the fire until the 
juices are drawn, adding 2 carrots, 2 turnips, 3 onions, 1 leek, 1 
head of celery, 1 bunch of savory herbs, 1 bay leaf, 12 pepper 
corns, 4 cloves ; cut the vegetables in slices and pour fover all 3 
qts. water and 1 tablespoon salt ; skim well and simmer gently 
3 or 4 hours or until tender; take out the tails, strain the soup, 
thicken with flour, and add 2 tablespoons catsup and $ glass good 
wine ; put back the tails, simmer 5 minutes and serve. 


LAMB CHOPS. 
MRS. D. G. LOOMIS. 


A pyramid of gold browned mashed potatoes with a border of 
lamb chops makes a pretty dish. Fry the chops in part butter, 
season wel] with pepper and salt, arrange around the potato center. 


BEEF SOUP. 


MRS. L. W. DOWLIN, 


3 lbs. beefsteak chopped fine with ¢ lb. salt pork, 6 Boston 
crackers powdered fine, 1 tablespoon butter, 1 teaspoon salt, 1 
teaspoon pepper, 1 teaspoon cloves, mix well with two 2 eggs and 

coffee cup water and bake 1 hour. This will slice well when cold. 
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BRISKET OF BEEF STUFFED. 
MRS. M. B. SCHOFIELD. 


A piece weighing 8 lbs. requires about 5 or 6 hours to boil ; 
make a dressing of bread crumbs, pepper, salt, sweet margoram or 
sage, a little mace, 1 onion chopped fine and mixed with 1 egg ; 
put the dressing in between the fat and the lean and sew it up 
tightly ; flour a cloth, pin the beef up in it, and boil 5 hours ; 
when it is done, take off the cloth and press until it is cold ; cut in 
thin slices and eat cold. 


HAM TOAST. 
ADDIE KERB. 


Grate a sufticiency of cold ham, mix the beaten yolk of 1 egg 
with a little cream and thicken with the ham, let it simmer on the 
stove while you prepare some slices of toast, cover with the ham 
mixture and serve warm. 


HAM BALLS. 
MAR ies Pie GEAR LL, 


4 cup bread crumbs mixed with 2 eggs well beaten, chop fine 
some bits of cold boiled ham and mix with them, make into balls 
and fry. 


BROILED PARTRIDGE. 
MRS. H. ©. RUGG. 


If the birds are tender, split them open at the back and broil 
whole; but if not young, use only the breasts for broiling ; dip 
portions to be broiled in melted butter and broil over live coals 
turning often and basting in the hot butter once or twice during 
the cooking. Place on a hot platter, sprinkle salt and pepper, and 
pour a little melted butter over each piece. 
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CHICKEN PIE. 
MRS. D. G. LOOMIS. 


Prepare the chicken as for stewing and cook until it begins to 
get tender; cover the bottom of a basin with peeled potatoes 
partly cooked, putting them in with the chicken ; make the crust 
of butter-milk, soda, butter and flour to roll; line the sides of the 
pan with crust; thicken the gravy, season with pepper and salt 
and pour over the chicken ; cover the top with crust about 4 inch 
thick. Bake 30 minutes in a moderately hot oven. 


TO COOK A DUCK. 
MRS. J. R. BALL. 


Prepare as for roasting; line a pan with slices of bacon ; sprinkle 
over sage and a bit of lemon peel ; lay in the duck ; add a carrot 
cut in strips, an onion stuck with a few cloves, a few whole peppers ; 
cover with water and add 1 tablespoon vinegar ; baste frequently 
until done, strain gravy,thicken with flour and serve with the duck. 


BAKED SALMON TROUT WITH CREAM GRAVY. 
MRS. W. S. DRESSER. 


Clean the fish carefully, wipe it dry, and lay in the baking 
pan ; salt and pepper, and add alittle water; baste frequently 
with butter and water; when done have ready a gravy made of 1 
cup milk and cream with 3 or 4 tablespoons hot water, 2 table- 
spoons melted butter, a little minced parsley, and a little flour ; 
add the gravy from the fish ; lay in a platter and pour gravy over 
it ; garnish with parsley and sliced lemon. 


/ 


8&2 RELIABLE COOK BOOK. 





SCALLOPED FISH. 
MRS. W. S. DRESSER. 


Pick up fine any cold fish and moisten with milk and an egg ; 


place ina deep dish with bread crumbs, a teaspoon of anchovy 


sauce, 2 tablespoons butter, salt to taste ; pat crumbs on the top. 
Brown in the oven and serve hot. 


BOILED WHITE FISH. 
MRS. L. W. DOWLIN. 


Lay the fish open in the dripping pan, with the back 
down ; nearly cover with water ; to one fish put 2 tablespoons salt, 
cover tightly and simmer 4 hour; dress with gravy, butter and 
pepper, garnish with sliced eggs. Sauce,—Butter the size of an 
egg, 1 tablespoon flour, $ pt. boiling water ; boil a few minutes, 
add 3 hard boiled eggs sliced. 


SCALLOPED OYSTERS. 
MRS. W. S. DRESSER. 


Butter a pudding dish, roll crackers fine; put a layer of 
crackers, then a layer of oysters ; season with salt and pepper ; put 
small bits of butter over the oysters; fill the dish nearly full, 
having crackers on the top ; pour in sweet milk enough to soak the 
crackers. Bake nearly an hour. 


STEWED OYSTERS. 
MRS. W. S. DRESSER. 


Drain the liquor from the oysters, scald and strain to remove 
the pieces of shell and scum that may rise ; to this liquor add for 
each qt. of oysters, 1 qt. milk, 1 pt. water, season with salt and 
pepper, 4 cup cracker rolled fine and butter the size of an egg; 
let it come to boiling and serve at once. 
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OYSTER PATTIES. 
MRS. G. G BRYANT. 


Line small patty pans with puff paste, into each pan put 6 
oysters, bits of butter, pepper and salt, sprinkle a little flour, 
cover with an upper crust, notch the edges and bake. 


OYSTERS ON TOAST. 
MRS. L. W. DOWLIN. 


Boil or fry as many oysters as you wish, and lay thein on 
buttered toast ; salt and pepper ; pour over them a cup of hot rich 
cream ; keep them perfectly hot until eaten. 


RAW OYSTERS. 
MES. (32 oh. BR ADI 


Serve on a handsome block of ice in which a cavity has been 
made with a hot flat iron ; set the ice on a platter and garnish the 
edges with slices of lemon. Have pepper, salt and vinegar on 
hand, also serve lemon juice. 


OYSTER PATTIES. 
MRS. CHAS. DAVIS. 


Put puff paste in small patty pans with a small piece of bread 
in each, cover with your paste and by the time they are baked 
have ready the following to fill them with, taking out the bread. 

Filling : 

Take off the beards of the oysters, cut the other parts in 
small bits, put them into a small saucepan with a very little nut- 
meg, white pepper, salt, a little cream, and a little of the oyster 
liquor ; siminer a few minutes before you fill. Do not forget to — 
put the bit of bread in your patties to keep them hollow while 
baking. 
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LOBSTER PATTIES. 
MRS. CHARLES DAVIS. 


Lobster patties may be made like oyster patties, using a 
small piece of butter instead of the oyster liquor and a little lemon 
peel cut very fine. 


FRIED OYSTERS. 
MRS. A. W. HYNDMAN. 


Use large oysters, dry them in a cloth, have ready several 
beaten eggs and in another dish rolled crackers, dip the oysters in 
the egg then in the rolled crumbs, fry in butter to a light brown. 


SCRAMBLED EGGS. 
MRS. A. W. HYNDMAN. 


Put in a frying pan 1 cup of milk, a good piece of butter, with 
salt, and pepper; when hot drop in the eggs which have been 
broken whole into a bowl : stir constantly until well set. 


EGG TOAST. 
MBS. ©..W. CATE. 
Dip sliced bread into milk, then into beaten egg, and fry in 
butter over a quick fire; add a little salt to the egg. 


BAKED EGGS. 
MRS. CLARK GORDON. 


Butter well a deep pie plate, break carefully as many eggs as 
it will hold, placing them side by side ; put pieces ,of butter the 
size of a walnut on each and sprinkle salt and pepper over; bake 
in a quick oven about 10 minutes, or until the whites set; slip 
carefully with a bread knife on a hot platter and serve. Garnish 
with lettuce leaves or parsely. They are nice cooked in the same 
way and served on toast. 


U 
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PICKLED EGGS. 
MB Sad. 4R.8 PAL 


Boil the eggs hard, peel and put in vinegar with boiled beets 
to pickle, cut in two and pile ona dish. It makes a pretty as well 
as palatable pickle. 


HEAD CHEESE. 
MES. # Pind let GE Br, 


Boil about 4 lbs. of beef.shank in just water to cover until 
the bones will slip out, take out the meat and chop fine, seasoning 
with pepper and salt, return to the pot and boil carefully until it 
is almost dry, put it in bowls and set away to cool. It will be 
ready for use the next morning. . 


MEAT FOR SANDWICHES. 
MRS. J. T. PITCHER. 


Chop fine scraps of ham and corn beef, or either ; season while 
chopping with mixed mustard, cut bread in thin slices, butter and 
spread the meat evenly over, covering with buttered slices; press 
together with a knife. 


MOCK DUCK. 
NGRSe eye Boas B ASIN: 


Take a round of beef, salt and pepper, make a dressing as for 
turkey and lay it in the steak and sew up, lay two or three slices of 
fat pork upon it and roast, baste well. 


STAFFORDSHIRE BEEFSTEAK, 
MRS. W. S. DRESSER. 


Beat steak a little, flour and season, fry with sliced onion, 
pour boiling water over for gravy, stew gently 4 hour, add a 
spoonful of catsup before serving. 
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A GOOD WAY TO COOK TOUGH BEEFSTEAK., 


MURS 2 CREAT S nD ie Aa Vals 


Put your meat in a sauce pan with 1 qt. water, 1 onion, 3 or 
4 cloves, 3 or 4 allspice berries, a little celery (green or dried); 
pepper and salt, skim well and simmer 2 or 3 hours, strain the 
gravy and thicken with a little flour; garnish your dish with 
toasted bread cut in triangular shapes. 


BAKED PORK. 
MRS TCH AS) DAVIS: 


Take 5 or 6 lbs. of pork spare rib, sprinkle with dried sage 
crumbled fine, a little flour and salt, put it in a hot oven for 10 or 
15 minutes to harden the outside of the meat and keep the gravy 
from running, then moderate the oven and bake for 1$ or 2 hours 
as the thickness of the meat may require. Eat with apple sauce. 


HEAD CHEESE. 
MRS. CHAS, DAVIS. 


Split a hog’s head, take out the brains and eyes, cut off the 
ears and sprinkle well with salt; after 24 hours lay the head in 
water for a while, and when cleansed boil till all the bones will 
come out, remove the skin and chop the tongue with the head 
as quickly as possible, season with pepper, salt, sage or summer- 
savory and allspice, put it back into the kettle with the liquor, 
stir all together and pour into bowls, when cold slice. If too fat 
add more lean pork prepared in the same way. 


PICKLE FOR CORN BEEF. 
MRS. E. C. SWEET. 


13 lbs. rock salt, 1 lb. brown sugar, 1 tablespoon saltpetre, 2 
galls. water, or enough to cover the meat; boil and skim until clear. 
For 25 lbs. of beef. 
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BEEF HAMS. 
MRS. H. OC RUGG. 


PICKLE For 1 Ham :—3 galls. soft water, 6 lbs. coarse and fine 
salt mixed, 13 lbs. brown sugar, 14 oz. saltpetre, $ oz. soda, 2 qts. 
good molasses ; boil, skim, and when cold, pour it over the ham. 
Keep the ham in the pickle 6 weeks and then hang it up to dry. 


SAUSAGES. 
MRS. THOS. HOGLE 


25 lbs. meat, 3 oz. sage, 30z. pepper, 10 oz. salt, 1 oz. summer- 
savory, a little ginger; sew up strips of cotton cloth and press the 
meat in very tight. 

In cooking sliced ham or sausages it is much nicer to cook it 
in the oven. 


TO BOIL A TURKEY. 
MRS. H. C. RUGG. 


Stuff a young turkey weighing 6 or 7 lbs. with bread, butter, 
salt, pepper and oysters ; skewer up the legs and wings as if to 
roast ; flour a cloth and pin around it ; boil 40 minutes, then set off 
the kettle and let it stand close covered half an hour. The steam 
will covk it sufficiently. Serve with drawn butter and stewed 
oysters. 


PRESSED CHICKEN. 
MRS. H. C. RUGG. 


Stew 2 chickens slowly in salted water until the meat drops off 
the bones, remove the bones and skin and chop, boil the liquor 
down to a cupful, stir 1 cup butter, 1 egg and pepper, with the 
meat slice 1 or 2 hard-boiled eggs and line the bottom of a mould, 
press in the chicken and when cold turn out and garnish with 
parsley. 
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JELLIED CHICKEN. 
MRS. L. W. DOWLIN. 


Boil a chicken until it will ship easily from the bones, boil the 
water down to 1 pt., pick the meat from the bones in good sized 
pieces, taking out all gristle, fat and bones ; place in a wet mould ; 
skim the fat from the liquor ; add a little butter, pepper, salt and 
4 oz. gelatine ; when this dissolves, pour it hot over the chicken. 
The liquor must be seasoned pretty well as the chicken absorbs. 


WHITE MOUNTAIN CHICKEN. 
BELLE STUART. 


Cut cold boiled chicken into small bits, sprinkle with salt and 
pepper, allow 4 cup drawn butter to 2 cups of chicken beat all 
together. Have ready some hot mashed potato formed into moulds 
by pressing into an egg cup ; arrange these around the edge of a 
small platter ; pour the chicken into the center. 


CHICKEN PUDDING. 
MRS. E. C. RUGG. 


Cut up as for fricassee, season well, add lump of butter the 
size of an egg for every chicken, stew slowly 4 hour, take out and 
lay on a flat dish to cool, set aside the water in which they were 
stewed for gravey ; make a batter of 1 qt. flour, 3 tablespoons 
melted butter, 2 teaspoons baking powder, 4 egus and a little salt ; 
put a layer of chicken in the bottom of the dish then cover with 
batter, then another layer of chicken and more batter until the dish 
is full with batter last. Bake one hour moderately. 


TO FRY CHICKEN. 
MRS. H. C. RUGG. 


Take small young chickens, cut up as for fricassee, roll each 
piece in flour and fry moderately in hot lard until they are cooked 
and brown. 








RELIABLE COOK BOOK. 89 


OMELET. 
MRS. J. T. PITCHER. 


5 eggs, yolks and whites beaten separately, add to the beaten 
yolks 1 cup of bread crumbs previously soaked in 2 cups milk, 
pepper and salt, 14 teaspoon baking powder, lastly add the beaten 
whites. Bake 20 or 30 minutes. 


OMELET. 
LAURA BUNKER, 


6 eggs beaten separately, 1 cup milk, pepper and salt, drop in 
spoonfuls on buttered frying pan, and when the edges are set fold 
over, fry a minute more and take up; just before turning, 
pieces of minced meat, oysters or jelly may be folded in. 


VEGETABLES. 


‘* The onion strong, the parsnip sweet, 
The twining bean, the ruddy beet, 
Yea, all the garden brings to light, % 
Speak it a landscape of delight.” 


STEWED CARROTS. 
MRS. J. Mc. DAIGNEAU. 


Pd 4 or 5 carrots sliced up fine, boil 14 hours or more witha 
small slice of pork, thicken with flour and season to taste. 
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TOMATO SOUP. 
MRS. J. M, DAIGNEAU. 


Stew 3 large tomatoes in 1 pt. water, add 14 teaspoon soda just 
before straining ; boil 1 qt, milk, add the strained tomatoes, 1 
cracker rolled fine, pepper, salt, a little butter. Pumpkin soup 
can be made the same way. 


LYONAISE POTATOES. 


MRS. CHAS. DRESSER. 


> 


wm, 
Slice 1 lb. cold potatoes ; put 2 tablespoons butter in a sauce 
pan with a small onion chopped fine ; when the onion is fried brown 
add a little minced parsley. Serve immediately. 


ce 
POTATOE PUFES. 


MRS. GEO. ARMITAGE. 


_ 2 cups cold mashed potatoes, stir in 2 spoonfuls melted butter, 
add 2 well beaten eggs, 1 cup milk, pour into a deep dish. Bake 
in a quick oven. 

BAKED CABBAGE. 
MRS. E. F. WATERHOUSE. 

Boil a cabbage ; drain in a collander until perfectly dry, chop 
fine, add pepper, salt, a little cream. Bake 1 hour in an earthen 
baking jar. . 

PARSNIPS. 
MRS, E. F. WATERHOUSE. 

Boil until tender in salted water, take up and cut in strips, dip 
in beaten egg, and fry in melted butter. 


SUCCOTASH. 


MRS. A. W. HYNDMAN. 4 


Cut the corn from the cobs, put the cobs in just enough water 2 


‘ios . 
%& 

oe 

i 


to cover and boil 14 hours ; remove the cobs and put in the corn 
and shelled beans and boil 14 hours, add butter, milk and salt. 
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CAULIFLOWER. 
MRS. GEO. LONG. 


Remove the leaves, cut the main stalk close to the flower, lay 
it in slightly salted boiling milk and water with the stalk down 
until dune ; take out carefully, drain in a collander, place in a 
vegetable dish and pour over it nice drawn butter with the juice of 
lemon added. 


SCALLOPED TOMATOES. 
J MRS. GEO. LONG. 


Put into an earthen baking dish a layer of cracker crumbs and 
small bits of butter, pepper and salt, then a layer of tomatoes with 
“— little sugar sprinkled over them, then another layer .of 

acker crumbs, and soon until the dish is filled and put crumbs 
on the top ; pour over all a little water and bake 4 hour. 


MACARONI. 
MRS. J. M. DAIGNEAU. ~ 
Break up $ 1b. macaroni into a dish; pour over enough boiling 
water to cover; let it stand on the stove until well swollen; add 
plenty of butter, salt and pepper ; bake 3 hour. A little cheese on 
top improves it. 
MILK SOUP. 
MRS. J. M. DAIGNEAU. 
Boil 1 cup barley in 1 qt. water, 14 hours; add 1 qt. milk, 
butter, pepper, salt and 1 cracker rolled fine. 


BAKED BEANS. 


MRS: He We BUN K ER: 


l.qt. beans soaked over night, in the morning pour off the 


water and put them on to boil in cold water, boil until they com- 
mence to shrivel up, strain through a collander, put in a bean pot 
with 1 lb. fat salt pork, 2 tablespoons molasses, a little mustard, a 
pinch of soda, cover with hot water and bake long as you like. 
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CROQUETTES. 
MRS. HK. CC. BUGE. 


These can be made of cold boiled rice, barley, beans, potatoes, 
or minced meat, stir in a little melted butter, 1 tablespoon hot 
milk, 1 well beaten egg, season ; form the croquettes with the 
hand ; roll them in cracker crumbs and fry in hot lard. A nice 
way to use up dinner remnants. 

i, 
BAKED BEETS, 


MES. E. A. BISHOP. 


Clean and bake as you would potatoes, peel and cut in slicesiyy 


sprinkle over butter, pepper and salt. You have no idea how much 
nicer they are when baked. Squash also is nicer baked. 


STEWED CARROTS. 


MRS. J. R. BALL. 


Boil until tender, take out, cut in slices, roll in flour, drop 
into a cup of milk with a piece of butter, pepper and salt; let it 
boil up, and serve. 


MASHED CARROTS. 
MRS, J. B. BALL. 


Boil and mash ; season with butter, pepper, and salt. Serve 
hot. 


;? 


POTATO LOAF, 
MBS. L. W. DOWLIN. 


Cut potatoes in slices, strew over butter, pepper and salt ; then 
a layer of cracker crumbs ; then more potatoes. Bake 1 hour. 
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| AUWENETE ONT. QUICK MARCH ! 


‘Filete “ er Thoempsen’ S 


POPULAR GROCERY STORE 


_AND DON’T BUY YOUR 


- Obristmas Grovertes 


UNTIL YOU HAVE INSPECTED HIS LARGE AND CHOICE STOCK. 





noe NOMY IS WHALTH! 
—TO— 


, Housekeepers. If you would economize ; 
~ Just listen to. me, I will teli you no lies, z& 
But just go to Thompson’s Grocery Store, : 
You will get bargains you never got before 
. 


In Sugars, Teas, Coffee, ground when ordered ; Hams, Bacon, Bologna, @umbutees and — 


Ham, Chichen and Tongue Sausages; Cheese, Tripe, Pickled Pigs Feet, Salt 
Salmon, Salt Lake Trout, Herrings, Salt Pork, de. ; Flour, Coarse and 
Fine Salt, Maple Sugar, Honey, and everything ‘that can be had 
in the line of Canned Goods, anextra fine stock of Table 
_ and Cooking Raisins and Currants; a large lot 

of imported Peels, Lemon, Orange 
and Citron. 


tis! ‘Brown was right when she said that Thompsonr’s s Oysters were always sure to 
panels for they were always so fat, fresh and luscious, so very cheap and solid meats. 


OUR MOTTO, Is :—Small Profits and Quick Retumne As the Scotchman said : 
“A nimble ar bente is better than a slow shilling.” ) 


{ DON'T FORGET that we sell Teas that R Ted and at prices that are low. 








ry ae Woman and Child who Bass from us gets a Discount of 3 per 
without asking for it. 
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 ‘MILLINERY AND GARPETS. 
aw, AN, MORENCY~ 
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- Boots SHOES & Lh 


. * BLOSSOM’S BLOCK, WELLINGTON STREET, 
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J. A. WIGGETT, Manacer. 
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{IMPORTERS OF 


JOHN CROSSLEY & SON’S CELEBRATED 


Brussels & Tapestry — 
e=Cappets=* 


The County Down Flax, Spinning and Weaving Company’s of Bel- 
fast, Ireland, celebrated 


‘ ¢LINENS + OH 4 All + KINDS» 


Ferd. Rouillon’s, of Grenoble, France, 
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Josephine and Jouvin Kid Gloves 


PRENCH AND ENGLISH 


Dress Goods in Great Variety — 


Algo dealers in all kinds of American and domestic 


naan naetfels Se 


DRY AND FANCY GOODS 





A good assortment of the ney oe in Black and Colored. te 

Silks, Satins. oo 
Ladies’ Dolmans, a pebots and J erseys of latest styles ST eaily ae 

trimmed. ‘ a 


Constantly on hand a large assortment of Embroideries, Laces, 
Ribbons, Plushes, Sateens, Felts, Fancy Fringes, ee Neth Ce 
Arasene, Ke. , for Fancy Work. 


Sherbrooke, December, 1886. . TELEPHONE Bi a inte 









































































































































- Gontractor ‘ ia ides 


—-+MANUFACTU RER “OFS 


SASH, DOORS, BLINDS, MOULDINGS, ARCHI- 
TRAVES, FLOORING, AND ALL KINDS 
OF HOUSE FINISH, 


a food Slock kept ele on hand, , 


~ 


i +P INDI ING + AND + GLAZING? 


» DONE PROMPTLY AND IN BEST MANNER. 


All kinds of Jobbing and Repairs 


PROMPTLY ATTENDED TO. ~ 


 SHOP—HBAD OF FACTORY STREET. 


TELEPHONE NO, 52. 








LONG BROS, & CO, 


Contractors & Builders | 


—~—+MANUFACTU RERS: OF<—— 


SASH, DOOR. 


ar caw AN OSS 


Househol q Furnitue 


OF EVERY DESCRIPTION. 





‘ aPHRCTALTIHS 
‘Kiln Dried Prepared Lumber, 
,. Mouldings, a 
- House Fi ish ¢. all kinds, 
: Paintings and Glazing, 
Paragon School Desks, 
Parlor and Bedroom Suits 
In walnut, ash and cherry, | 4 
Window Curtain Shades and Rollers, | 
Upholstering done to order, 
Picture Framing, 
Room Moulding & Curtain Poles 


FURNITURE COVERINGS 


In Raw Silks, Silk Damasks, Silk, Wool and Mohair Plushes, and 
all kinds of latest styles. 


Spring Beds, Hair Mattresses, Reed and Rattan Goods at tam Prion 


A CALL RESPECTFULLY SOLICITED, 


LONG BROS.& CO, 


WELLINGTON STREET, 


SHERBROOKE, ae 
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